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THE 
SALAD BOOK 


Mr. and Mrs. Brown are shy, 
and often called dull; but put 
them in the right company, 
where they can make the best 
of themselves, and they seem 
quite different people. 

Salad vegetables are like 
that. Some people still think 
of salads as just lettuce, beet- 
root and tomato; but, with the 
aid of this book, you can put 
these vegetables—and many 
others—into mixed company 
to provide, all round the year, 
salads that look and taste 
attractive. 

People who “don’t like 
salads’? do not know what 
they can taste like. The 
author’s experience on the 
Continent has enabled him to 
give here over 250 recipes, 
including sauces and dressings, 
and hints on making and sery- 
ing salads of many different 
types. 

Here you will find the 
vegetable, herb, and_ fruit 
flavours that “‘go together,” 
and those that can be used 
with meat, fish, cheese, eggs, 
etc. As a main dish or as its 
accompaniment, salads give a 
healthy variety to the menu, 
and frequently are the best 
means of making a little of one 
ingredient go a long way. 
They also provide tasty dishes 
in a slimming diet. 
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The day is past when people in Great Britain thought 


INTRODUCTION 


oF joy of the Paes who takes pride and interest 
in varying the menu with attractive-looking dishes. 


of salad merely as a hot-weather accompaniment to 


ee 
< 


cold meals, a careless mixture of lettuce, tomato and 


_beetroot—perhaps garnished with a little cress. 


_ The preparation of food is a creative art, and it is 
becoming more and more widely realized that nothing 


ee greater scope for artistry than the preparation | 


of salads, with the modern variety of ingredients, 
- flavours, "garnishings and dressings. In France and 
America ‘salads have been, and even now are, more 
_ widely appreciated than in Great Britain, and a 


to: the author’s experience in those countries. 


ne Varying the Daily Menu 


never lack ideas for a new dish that is easily prepared. 
There is a wide diversity of possible ingredients, 
which, with the garnishings, give scope for’ meals 
that both taste and look tempting and varied, while 
sauces and dressings give further opportunity for 


introducing piquant new flavours. 


Salads are an invaluable source of minerals and 
vitamins, as well as providing other food values; and 
they make a good addition to or a good basis for the 


_ menu every day of the year. Now that we realize the 


| cemaemagie fail example, that the young leaves of a 
‘ P 13 
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sprit of the recipes in this book owe something 


Those who take an interest in making salads need ~ 


oe babheee nes oe as sleet Maer ie 
fresh and dried fruit can find a place in a savoury 
fruit salad for serving with meat and other protein — 
foods as a main dish; that pulses (peas, beans, lentils), 
cheese, eggs, meat, fish, unpolished_ rice and other 
cereals, potatoes and nuts can make the salad a Satis- 
fying main meal—all tastes can be catered for in all 
seasons of the year. Salads are a most valuable part 
of a child’s diet: attractive appearance and the in- | 
clusion of ingredients that are special favourites “7 2 

the dish and/or the garnish) make a strong appe : 
children, as do savoury fruit salads with egg, ch SS oe 

meat, and so on. 

In this book there are over 250 recipes; but these 
do not exhaust its usefulness. It is more than a — 
mere reference book to be quickly consulted when a _ 
salad recipe is needed. If you browse through these 

_ pages at your leisure, you will find new ideas that will _ 
suggest further experiments you can make for yourself. 
There is a special zest to the preparation of both — 
family meals and parties when one is making something 
specially individual, attractive to look at and a little — 
“different’’. 


4 
The Day’s Choice K 
At all times of the year ingredients for attractive 
and health-giving salads are available and compara- — 
tively inexpensive. It is not possible to take full 
advantage of this fact, however, unless we are familiar — 
with the wide range of possibilities of salad dishes. 
When you are well acquainted with this book you will — 
be able to shop for your salads to the best advantage, 
and will gather ideas for making a little of the more — 
expensive or scarce ingredients go a long way. 
Apart from the familiar salad plants, we use tod 
most of the vegetables and fruits in season, cooked and 
fresh, and also there are many different ways of making : 
an appetizing and nourishing dish as ae use Bs 


Lr ount of cold meat, fish, crisped bacon and other 
eft-overs, can be varied according to what is available 
as well as to taste. 

_ Artichokes, cauliflowers, shallow, celery, mush- 
rooms, olives, peppers, chives, caraway seeds, nuts, 
apples, grapes, avocado pears, cranberries, oranges and 
- many other fruits and vegetables can be used in 
savoury salads, making a new and interesting dish 
_ available at all seasons. 


ae oo oe Eints for Oe Difficulties 

If a member of the family or a guest is prejudiced 
i fain the ordinary green salad, the more imaginative 
of the modern salads, especially the savoury fruit 
salads, with the wider range of vegetable and fruit 
ingredients, flavourings and garnishings, will give that 
individual a new outlook on salad dishes. *~ 
If the onion type of flavour is disliked, onion, 
_ shallot or garlic may be omitted from any recipes that 
- include them; and if vinegar is disliked, dressing can 
be handed separately and lemon juice added to give 
zest to the salad instead of vinegar. (Have you ever 
tried mint sauce made with lemon juice instead of 
vinegar, with the addition of a little very finely chop- 
ped shallot?) 

When a salad forms the main course and unfamiliar 
guests are expected who may be dieting, a large 
mixed salad may be prepared, but some of the separate 

ingredients kept aside, without any dressing, so that 
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vinegar and some lemon juice may also be prepared 


needed, the host or hostess can mix them in the salad 
wl later, for second helpings. 

When green leaf salad plants are in short supply, 

successive sowings of mustard and cress can be grown 

_ indoors in _ dishes kept near a window. They 


. 
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‘of cooked aoe ahles meat or fish. The ; 


-a choice can be made if necessary. A good French 


for serving. If the separate salad ingredients are not. 


4 


take about a fortnight | to grow, the wena 
sown 3 or 4 days after the cress, as it grows that much 
more rapidly. Bacay 
For some of the ingredients quantities are not 
_. strictly laid down in this book, though essential guid- 
ance is given. Those preparing salads for home con- 
sumption will be partly guided by the tastes and 
preferences of family or guests; while the using up of 
available materials and a need for economy will 
sometimes, and at some seasons, affect some of the 
quantities used. Incidentally, the salad-maker can 
give the touch of individuality to his or her work by : 
varying the proportions of those ingredients for which? 
quantities are not specified. 
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, Salads in the Menu 
Savoury salads and savoury fruit salads can playys A 
various parts in a meal, and their preparation and — 
serving will be affected accordingly. q 
1. As a first course, the hors d’oeuvre, or appetizer, a 
they may be placed on the table before the meal 
begins, adding a decorative note. Flavoured butters 
‘(see page 36) in small pats or balls may also be placed 
on the table, each pat on a canapé of toast, cheese 
pastry or dry biscuit. ae 
Individual portions should be small, and may be q 
green salads, with French dressing, or include diced — 
cooked vegetables, beetroot, tomato, cucumber, rad- 
ishes, gherkins, celery, apple, olives, etc. Diced beet- 
root with chopped hard-boiled egg and celery is an 3 
example of the type of mixture that can be served on 
a canapé of fried bread, one-sided toast, or plain 
biscuit. Olives may be ‘served on a ah dish | 
and left on the table throughout the meal. Soa 
them in cold water and dry thoroughly before s serving. 
Instead of being served as individual portions, the | 
separate salad ingredients may be an in ic sake 2 


~~ 


a tray, or in a divided dish, and handed 
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rs Coeuvres, : 
2. If salad is served with hot roast meat or poultry, 
should be a green salad, with French dressing, 
erved on a separate plate. 
_ 3. For serving with cold meat, salads may include 
green leaves, cooked vegetables and fruit. Mayon- 
se, French dressing, etc., may be used in preparing 
e salad or handed separately. If the salad is served . 
in a bowl, heap it high in the centre before garnishing, 
as this helps in making it look attractive. 
_ Whether one large salad or individual portions 
are served, it is worth while to take an interest in 
_ thinking out an attractive colour scheme, in choosing 
the salad dressing and in garnishing the dish or dishes. 
- Suitable garnishes are discussed on pages 34-38, and 
they give great opportunities for adding to both the 
attractive -apnearance and the flavour of the salad. 
_ 4. The widespread use of salads as a main dish 
_ may almost be regarded as a revolution in British 
~menu-making. Some people use them for the chief 
course in informal luncheons and suppers, but an 
‘increasing number now use them also as the basis 
for the main meal of the day. 
‘ Salad as a Main Dish | ie 
Here there is endless scope for the housewife, cook, | 
host or hostess, in the choice of both ingredients and ny 
accompanying dressing. Cheese, egg, fish, nuts, pulses fe 
_ or cold meat will add to the protein content, which 
is low in most vegetables. Mayonnaise, olive oil, 
‘potato, beetroot, carrot and savoury butters will give | 
_ a high proportion of the necessary fats and carbo- 
‘hydrates. There is no need to worry as to whether 
salad meals are sufficiently nourishing. 
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be hae alee anaes ee 
For those who are fond of hot potatoes, ja 
potatoes, grated cheese and a salad, for example, mé 
a good main course. a ee 
White or brown bread and butter, biscuits and — 
cream cheese may be used as accompaniments toa — 
main-dish salad. One large salad may be served; — 
or an individual portion may be placed for each person. _ 
Cups formed from the skins of halved grapefruits or _ 
large oranges, shells of tomatoes or the hearts of — 
‘cabbage lettuces, can sometimes be used. 35 
If the remains of cold meat, poultry, game or fis 
are to be included in a salad, they should be carefully 
prepared, ;all pieces of skin, bone and gristle beir 
removed. Meat should be cut into neat pieces or 
cubes, and fish generally flaked. Ifa special dressing 
‘js to be used for the salad, meat or fish may be soaked _ 
in this for a time before being mixed with the vege- — 
tables; fish is sometimes thus marinaded for about 
half an hour in oil and vinegar. The salad-maker has © 
a wide choice of sauces and dressings. (see pages — 
147-157) ce 
Cooked vegetables must not be overcooked or they — 
will not be easy to slice or dice, apart from loss in food © 
value. The notes on serving and garnishing under ~ 
(3) on page 17, and in pages 34-38, apply equally — 
when the salad forms the main course in a meal. 
In salad-making, as in most arts and crafts, practi 
develops skill and speed, a fact which is patentasly 
valuable when one is entertaining unexpectedly or at 
short notice. ft Ron my 
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recipes may\ be enjoyed out of season by the use of tinned 


CALENDAR OF RECIPES 


More than two hundred and fifty recipes are given in 
owing pages. In order that the reader may know 
each is in season, this monthly calendar has been 
piled. It should not be forgotten that many of the 


ds. 
| JANUARY 


EN AND VEGETABLE SaLaps.—Nos. 8, 9, 10, II, 12, 
13, 14, 15, 16, 17, 18, 19, 20, 22, 24, 25, 30, 31, 32, 


33, 34, 35, 36, 37, 38, 40, 42, 43, 46, 47, 48, 50, 58, 


60, 61, 63, 64, 65, 66, 67, 68, 69, 73, 74, 76; 77, 78, 
79, 80, 82, 83, 84, 85, 87, 88. 


117, 
Pru) 1x0, 180, 121,299. $99,124, 12h 129.1) 130; 


he 131, 132, 133, 134) 135: 137. . 
ered AND CHEESE SALADS.—Nos. 138, 141, 143, 144, 
146, 148, 149, 150, 151; 152, 153, 154) 155, 


Frurr Sataps.—Nos. 157, 158, 159, 160, 163, 164, 
-- 172, 173, 175, 176,.177, 178, 179, 180, 181, 


_ 185, 186, 190, I9I, 192, 193 


¢ 
he 
# 


Frozen Frurr anp Savoury Saraps.—Nos. 195, 


199, 200, 201, 202, 203, 204, 205. 


Savoury Fruir AND AmericAN SALADs.—Nos. 206, 

208, 209, 211, 213, 214, 215, 216, 218, 219, 

222, 223, 224, 225, 226, 227, 228, 229, 

Saraps.—Nos. 234, 235, 236; 237, 238, 239, 
; 19, \° 


wi 


145, 


156. 


17t, 
183, 


196, 


207, 
221, 


240. 


* 


FEBRUARY 


GREEN AND VEGETABLE SALADs.—Nos. 8, 9, 10, II, 12, — 
13, 14, 15, 16, 17, 18, 19, 20, 22, 24, 25, 30, 31, 32, 
33, 34. 35> 36, 37, 38, 40, 42, 43, 46, 47, 48, 5 58 | 

o, 61, 63, 64, 65, 67; 68, 39: 70; 73> 745 7, iD e ? a 
aS 80, 82, 83, 84, 85, 87, 8 i 


-Pouttry AND GAME SALaAps.—Nos. go, 91, 92, 93, 94, 4 
95, 96. oe 


Meat Saraps.—Nos. 98, 99, IOI, 103, 105, 106, 107, 108. 


Fisu SALAps.—Nos. L10, ‘T12,° 119, Li4s 115, 116, ae } 
118, (119, 123, 124, 125, 126, 127; 128, 129, .180)8 
131, ee 133, 134, 135, 137: ; 

Ecc anp Cuerse SaLaps.—Nos. 138, 141, 143, 144, 145, 
146, 148, 149, 150, 151, 152, 153, 154, 155, 156. 

Fruir Saraps.—Nos. 157, 158, 159, 160, 163, 164, I71 


172, 173, 175, 176, 1775 178, 179, 180, ba. 183, 9 
185, 186, 187, 190, IQI, 192, 193. ie a 


Frozen Frurr anp Savoury SALaps.—Nos. 195, 196, 
199, 200, 201, 202, 203, 204, 205. Sr 


Savoury Fruir AND AMERICAN SALADs.—Nos. 206, 207, 
208, 209, 211, 213, 214, 215, 216, 218, 219, 221 
229,299) \2e4, 925, 926, (297, 228, 229. . 


Nur Saraps.—Nos. 234, 235, 238, 239, Sok 


MARCH 


GREEN AND VEGETABLE SALADS.—Nos. 8, 9, 10, II, 
13, 14, 15, 17;'18, 19, 20, 22; °94,\ 25. 20, e¥, ga. 
34, 35) 39) 38, 39, 40, 42, 43, 44, 46, a7. 46 ae 
53> 59, 57, 58, 60, 61, 62, 63, 64, 65, 67, 68 
79 Thy 75s 79, 77, 78, 79, 80, 81, 82, 83, 84, 85, 


i 


es Skzave—Now. 66; 91, 9% 6% Oh 
$ 


BAcane,—-Nos, 98, 99, 100, IOI, 102, 103, 104, 
5, 106, 107, 108. Ra 


‘Sataps.—Nos. 109, I10, 112, 113, 114, 115, 116, 
el eeeeen 119, 123, 124, 125, 126, 127, 128, 129, 
130, 131, 132, 133, 134, 135, 136, 137. 
EGG AND CHEESE SALADs.—Nos. 138, 139, 140, 141, 142, 
143, 144, 145, 146, 147, 148, 149, 150, 151, 152, 
pAGS: 154, 155, 155. . | 
UIT SaLaps.—Nos. 157, 158, 159, 160, 163, aha 171, 


ie » 173, 175, 176, 177, 178, 179, 180, 181, 185, 
6, 187, 190, I9I, 192, 193. 


195, 196, 


199, 200, 201, 202, 203, 204, 205. 


oe, FRUIT AND dru. Sa.Laps.—Nos. 206, 
Welt. 
228, 


REEN AND VEGETABLE SALADs.—Nos. 5 O44 LOWE rN 

13, 18, 22, 25, 27, 28, 29, 38, 39, 41, 43> 44, 46, 49, 
51, 56, 57, 60, 61, 62, 63, 67, 68, 73, 75, 76, 77, 78, 
79, 80, 81, 82, 85. 


Pouttry anp Game Sataps.—Nos. go, 92, 95, 96. 


Meat Sataps.—Nos. 98, 99, 100, 101, 102, 104, 105, 

p24 06, 107. ' 

is Sataps.—Nos. 109, 111, 112, 113, 116, 118, 119, 
123, 124, 125, 126, 127, 128, 130, 131, 132, 

Nang 134, 136; 137. 


Ece anp CHEESE Sataps.—Nos. I 38, 139; 140, td ; 
by er 147, 148, 1495 150; 151s 152, 153; 155) 
156. | 
Frurr SaLaps.—Nos. 157, 158, 159, 163, 164, 171, 172, 
—-- 173, 1755 176, 177, 178, 179, 181, 185, 187, 192, 193. 
“Frozen Fruir anp Savoury Saraps.—Nos. 195» 196, 
~ “199, 200, 203, 204, 205. y 
Savoury Frurr anp AmERIcAN SaLaps.—Nos. 208, 209, 

212, 215, 216, 217, 219, 220, 221, 222, 226, 227, 230.4 


Nut Sauaps.—Nos. 238, 239. 


MAY 


_ GREEN AND VEGETABLE SALADS.—Nos. 5, 6, 7, 10, 11, 13, 
by Sas 5s Oe Ot Ot 43: 44> 46, 49, 

51, 56, 57, 59, 60, 61, 62, 63, 67, 68, 73> 753 79, ie i 

78, 79, 80, 81, 82, 85. 

- PouLttRy AND GAME SaALaps.—Nos. 90, 92, 95, 96. 


Meat SALADs. See 98, 99, 100, IOI, 102, 104, 
' 106, 107. 


Fish SALaps.—Nos. 109, III, 112, 113, 116, 118, 
T2r, 123) 124). 125, 196, 124, 188, 190, 71, 
133, 134, 136, 137. eek 

Eco and CuersE SAaLaps.—Nos. 138, 139, 140, I4l, 
144, 145, 146, 147, 148, 149, 150, 151, 152, . 
155, 156. ; 

Fruit SALADS. —Nos. 157, 158, 150, 163, 164, 171, 
173, 175; 176, 177, 178, 179) 181, 185, 187. 

FROZEN FrRuir AND Savoury Saraps.—Nos. 194, 

' 196, 199, 200, 203, 204, 205. 


Savoury Fruir AND AMERICAN SALADS. —Nos. 208, 


210, 212, 215, 216, 217, (210, 220, jaag7, 222, 
2047, 220..'/ 


Nur Sataps.—Nos. 238, 239. 


. 


SREEN AND Wetec Sataps.—Nos. 55 6, TOs: Ir, 13, 


Paiey 21; 22, 23, 25, 97, 28, 29, 99, 43; 44, 45; 46, 49, 
noe ES 55> 56, 57> 59> 62, 63, 6 ee 68, 732, 78, ds 28, 795 bei 
80, 81, 82, 85. : 


Pouttry AND GAME Sataps.—Nos. 90, 92, 95, 06. 


Mrat Sazaps.—Nos. 99, 00; 100; 101-109,” 104, 105.) 0 
106, 107.. . 


Fis SaLaps.—Nos. 109, 111, lane 118, 119, ria 

Pet 2l, 229, (TSA) TOR, 126, 81 FS et alia 10 Mth 9 Fa oa 

--133, 134, 136, 137. ea 
Eco AND CuExse SaLaps.—Nos. 138, 139, 140, 141, 142, 
144, 145, 146, 147, 148, 149, 150 151s 152s 153, 

Ui F563 158. : 

Frurr Sataps.—Nos. 157, 158, 159, 161, es. 163, 164, 

f= 166,7167, 168, 166,171, 172,373; 175, 176, 177, 
178, 179, 181, 182, 184, 185, 188, 189. sev 


bi FROZEN Frurr AND Savoury SALADs. —Nos. 194, 195, 

; 196, 197, 198, 199, 200, 203, 204, 205. 

fs Savoury Frurr anp American SALaps.—Nos. 208, 209, . 
in), 210; 212, 215, 216, 219, 20, aot, 229,226, 227, 229, 
230, 231, 232. 


Nor Saxaps.—Nos. 238, 239. 


JULY 


- GREEN AND VEGETABLE SALADs.—Nos. 4, 5, 6, 10, 11, 13, 
18, 21, 22, 23, 25, 27, 28, 29, 43, 44, 45, 46, 51, 52, 


54, 55> 5° 59, 63, 67, 68, 71, 72, 73, 76, 77, 78, 795 
* 80, 81, 8 2, 85, 86. 


i - Poutrry anp Game SaLaps.—Nos. 90, 92, 95, 96. 
| Meat Sataps.—Nos. 98, 99, 101, 102, 104, 105, 106, 107. 


“Fis. Sataps.—Nos. iii; 192, 013; 116, 118, 119, 1 Bee 
123, 124, 125, 126, 127, 128, 130, 131, 132, 133, 134, 
137. : s i ae 

Ecc anp Cues SALaps.—Nos. 138, 139, 141, 144, 145, 

| 146, 148, 149, 150, 151, 152, 153, 155, 156. - 

_Frurr Sataps.—Nos. 157, 158, 159, 161, 162, 163, 164, 
1655: 466,167, 168; £66,).99T;-279,. 1735) Ul 29s 

ash 178, (179,181, 182, 184, 185, 188, 189. © 


Frozen Frurr anp Savoury Saraps.—Nos. 194, 195, 
196, 197, 198, 199, 200, 203, 204, 205. 


Savoury Fruir AND AMERICAN SALaps.—Nos. 208, 209, 
\@I0, 212, 215, 216, 219; 290, eer, 220, 226, 927, 220, 
230, 231, 232. 


Nur Saraps.—Nos. 238, 239. 


AUGUST 


GREEN AND VEGETABLE SALADS.—Nos. 10, II, 13, 18, 
22, 23; Pe 27, 28, 29, 43, 44, 7 46, 51, 52, 54, ~ % 

56, oS 68, 67, 68, 71, 72, 73, 76, 77, 78, 79, 80, 81, 

5» : * 


PouLTRy AND GAME SaLaps.—Nos. 90, 92, 95, 96. 
Meat Sataps.—Nos. 98, 99, I0I, 104, 105, 106, 107. 
Fis Sataps.—Nos. 111, 112, 113, 116, 118, 119, 121, 


123, 124, 125, 126, 127, 128, 130, 131, 192, 133, 
134, 137- ski 
Ecc AND CHEEse SALaps.—Nos. 138, 139, 141, 144, ‘145, 
146, 149, 150, 151, 152, 153, 155, 156. a 


Fruit SAtaps.—Nos. 157, 158, 159, 161, 162, 163, 164, 


165, 166, 167, 168, 169, 170, 171, 172, 173, 174, 1 
181, 182, 184, 185, 188, 189. 73> 1745" 79, 


Frozen Frurr aNd Savoury SALaps.—Nos. 194) 1 
196, 197, 198, 99 2 200, 203, aot 205; 


oURY FRUIT AND Penne SALADS. = Nos: 208, 209, 
215, 216, Aad bg 226, 227. 229, 231, 232. 


SEPTEMBER 


in 


$REEN AND VEGETABLE SaLaps—Nos. 10, 11, I 3, 18, 


22, 25, 43, 46, 52, 54, 56, 59, 93; 67, 68, 71, 70,77; 
ag 79, 80, 82, 85, 86. 


-Pouurry AND GamE SALAps. Nos, go, 92, 95, 96. 


Meat SaLaps.—Nos. 98, 99; IOI, 104, 105, 106, 107. 


Fiso Sataps.—Nos. FLO, (14%, 192,113, 116, 118, 119, 
i P23, 129524 125, 126, 127, 128, le 131, 132, 133, 
2184) 137: : 


Boo anpD Currsr Sataps.—Nos. 138, 130, 1415 144, 145, 
ree SALADS. —Nos. 157, 158, 159, 163, hee aon 168, . 


ie eN Frurr anp Savoury Sataps.—Nos. 194, 195, 


Savoury Fruir AND AMERICAN SALADS.—Nos. 207, 208, 
fay 200, 212, 297,’ 222, .993,: 226," 227,229, 


OCTOBER 


aan AND VEGETABLE Sataps.—Nos. 10, II, 13, 15, oe 
18, 22, 25, 43, 46, 52, 61, 63, 67, 68, 71, 76, 77, 78, ie 
79 1) 82, 85. pa 


§ " Pourry AND GAME SALADS.—Nos. 90, 92, 95, 96. 
_Mear Sataps.—Nos. 98, ‘99, 101, 105, 106, 107. 


Pai Sataps.—Nos. 110, 111, 112, 113, 116, 118, 119, 
fis “IQI, 123, 124, 125, 130, 131, 132, 133, 134, 137. 


Ece AND " Curxse ‘SanacoNes 138, 139, 141, 1445 45: 
146, 149, 150, 151, 152, 153, 155, 156. 


a - Frurr Sazaps.—Nos. 157, 158, 159, eS 167, 168, ie — 7 
. 172, 173; 179, 180, 185. ae. 


Frozen FRvir AND SAVOURY ‘Sataps.—Nos. 195) 196, 5 
s 199, 200, 201, 203, 204, 205. 


Savoury Frurr AND AMERICAN SALAps.—Nos. 207, 208, 
209, 212, 221, 222, 223, 226, 227, 229, 233. 


NOVEMBER 


Green AND VEGETABLE SALADs.—Nos. 8, 9, 10, II, 13, 
14, 15, 16, 17, 18, 19, 20, 22, 25, 30, 31, 32; 33, 34, 
35, 36, 37, 40, 42, 43, 46, 47, 48, 50, 58, 60, 61, 63, 
64, 65, 66, 67, 68, 76, 77, 78, 79, 80, 82, 83, 84, a 
87, 88, 89. | A 


PouLttry AND Game SALADs.—Nos. 90, Os 0% 93 94, : 
95> 96. wae ee 


Meat Sataps.—Nos. 98, 99, IOI, 103, 105, 106, 107, 108. i 4 


Fish Sataps.—Nos. 110, 112, 113, 114, 115, 116, is a 
118, 119, T20,\TQL, 128, P29, 194, 195, 120,190, 2a tne 
132, 133, 134, 135, 137- ; 


| Ecc AnD CueEse SaLaps.—Nos. 138, 139, 141, 143, 144, 4 
145, 146, 149, 150, 151, 152, 153, 154, 155, 156. 


Frurr Savaps.—Nos. 157, 158, 159, 160, 173, 167, 168, 
171, 172, 173, 179, 180, 185. 


Frozen Frurr anp Savoury Sataps.—Nos. 195, 196, — 
199, 200, 201, 202, 203, 204, 205. 


Savoury Frurr anp American SALaps.—Nos. 206, 207, 


208, 209, 211, 212, 213, 221, 222, 223, 224, 295, 226, 
22, 228,290, aan, : 


\ 


Nur Sataps.—Nos. 2345 235, 236, 237, 240. _ 


: _ DECEMBER 


Cris. AND Vecrranre SALADS. Nos: G2" Oto, 150 Ts 
lak 14, 15, 16, 17, 18, -19, 20, 22, 24, 25, 30, 31, 32, 33, _ 
34, 35; 36, 37, 38, 40, 42, 43, 46, 47, 48, 50, 58, 60, 
ate 63, 64, O55 66, 67, 68, 69, 76, 77, 78, 79, 80, 82, 
83, 84, 85, 87, 88. 

‘ PouLTRy ae Game. Sazaps.—Nos. 90, OI, 92, 93, 94, 
ho 955.9 


nae Sataps.—Nos. 98, 99, 101, 103, 105, 106, 107, 108. a 


+ 


-Fiso SaLaps.—Nos. 100) 112, 113, 4445. B15, 116, ‘119, 
ent tO,t119, 1 220,-. 121, (1295: 129, .1235;°195, 196," 130; 

ee 131, 132, 133, 134, 135, 137- , 

_ Ecco anp CuegsE Saaps.—Nos. 138, 141, 143, 144, 145, 

146, 148, 150, 151, 152, 153, 154, 155s 156. 

Frurr Sataps.—Nos. 157, 158, 159, 160, 163, 164, 171, 

SOs Ty 173, 175, 176, 177, 178, 179, 180, 181, 1G, FOR ut 
eer 186," 190, 191, 192, 193. ‘ 

a ‘ 
ie FROZEN Fruir AND SAvoury SALAps.—Nos. 195, 196, 
me) > 199; 200, 201, 202, 203, 204, 205. 


4 


- Savoury Frurr anp American SAaps.—Nos. 206, 207,. 

. 3 

fF _—s-- 208, 209, 211, 213, 214, 215, 216, 218, 219, 221, 
f 222, 223, 224, 225, 226, 227, 228,; 2209. 


i Nor SALaps.—Nos. 234, 235, 236, 237, 238, . 240. 


THE SAUAD BOOK 
- $ALADS FOR ALL THE YEAR 
‘i ~ ROUND > 


CHAPTER I 


THE PREPARATION AND GARNISHING 
! OF SALADS 


The Preparation of Vegetables 


On the preparation of the ingredients of a vegetable 
salad, care and time must be taken. Only perfect 
fruit and vegetables should be used; they should be 
young, fresh and crisp, if green, and with the excep- 
tion of endives, should not be allowed to stand for long 
in water before being used. If, however, they are 
inclined to be limp and a little stale, their condition 
may be improved by laying them in iced water for 
a short time before use. 
Lettuces, endives, mustard and cress, chicory and 
watercress are the most usual amernne of green 
_ vegetable salads. 
é These should be thoroughly inspected and any 
slightly damaged or decayed leaves must be discarded. 
y They should then be well washed in several waters. 
Before combining with the other constituents of the 
salad, all water must bé drained off, first by placing 
the leaves in a colander or sieve to drain and then 
_ by laying them in a perfectly dry cloth and gently 
_ shaking it until all the moisture has been drained from 
the leaves. — 


29 


‘alads for all the 


_ The need for removing every particle of wet from 
_ the ingredients of a green salad is due to the ue that 
the presence of water will prevent the dressing from 
blending with the leaves. 6 ces eee 
Here are a few hints on the preparation of various 
vegetables before forming them into salads. 5a 


ARTICHOKES (Globe) 


Wash them well, trim off the outer leaves, cut off the 

stalk; boil them in salted water until tender; drain, © 
allow to cool and remove the chokes. The remainder 
is used for salads. 


1 


ASPARAGUS 


It is possible. to purchase tinned asparagus at a 
oa reasonable price and this may be used in salads ~ 
quite successfully, when the fresh vegetable is not in 


x -season. . ae 

een To prepare fresh asparagus, wash them well, cut 
a off the hard part at the ends of the stalks; boil the 
Ms remainder until tender in salted water, then drain. | 
ua These are frequently served whole, but more often 


the green tips alone are used. A few tips scattered | 
on the surface of a salad are sometimes used asa form 
of garnish. S 
a) 
BEETROOT 

Wash off all dirt, being careful not to break or scratch — 
the skin. Boil until tender. When testing to see if 
they are sufficiently cooked, do not prick them or — 
they will bleed and become a bad colour. If un- 
certain as to the amount of cooking required it is 
better to boil one alone and test that by pricking 
it. Notice the time taken to render it tender and 
boil the others accordingly, but without pricking — 
con Place in cold water while removing the outer — 
skin. ue ee) ‘ee 


; necessary bat a W abhage ‘hich & is required a 


lad should have a good firm heart. ‘Remove the 
ve ga cut it in four and remove the hard white 
ntre part. Wash well in several waters and drain 
ll before pedne it. 


Pchem Ro enehiy es and grate or slice oe 
It is necessary to boil old carrots until tender, 


llow them to cool, and either slice them thinly or 


a chop into dice. 


a CAULIFLOWER ! 


5 


These may be used either raw or doaked: It is desir- 

able that they should be as white as possible and to 

ensure this, when cooking them, add a few drops of 

. vinegar to the water in which they are boiled. The 
flower will then remain quite white. 

: If to be served raw, they must be thoroughly washed 

. drained and the flower broken up into small sprigs. 

' CELERY 

The green outside te of a head of celery are ‘not 

’ suitable for salads» These should be stripped off and 

_used either as a flavouring for soups, or stewed and 

_ served in place of a green vegetable. 

The inner white stalks must be well washed and 

all earth brushed off; in order to be as crisp as possible 

‘ ‘when served, they should be allowed to lie in water 

vas cold as possible, until they are required. 


CHICORY 


Only young chicory should be used. Cut off damaged 
leaves and the root ends, separate the leaves, wash 


~ 


well anc eee in ecld 4 Wake for half ; an hour before it “§ 
is needed. 


F 


CUCUMBER 


Peel off the dark green skin as Rial) as possible. | 
If the cucumber is not as fresh as it might be, it may _ 
be rendered more firm and crisp by placing in iced 
water for a short time before it is required. a 


~DANDELION LEAVES 


Use only young, fresh, leaves. Remove all roots and — 
hard stalks, discard discoloured leaves and wash the 
selected leaves in several waters, drain well and dry 
by shaking in a cloth. 


ENDIVE ah 


Remove the outside discoloured leaves, cut in four 
and wash well. This vegetable has a bitter taste to 
which some people object. This may be lessened — 
by soaking the leaves for an hour or two in salted — 
water. After this soaking, wash again in fresh water — 
to remove the salt, drain and dry well in a colander 
or by shaking in a cloth. : 4s 


FRENCH BEANS 


Boil the beans in salted water until tender; drai 
well and allow to cool. They may be served whole, 
young, but should be sliced lengthwise if ne are ol 


GREEN PEAS 


Boil in salted water with some mint and a little sugar. 
Drain well before using. 


JERUSALEM ARTICHOKES 


In order to preserve their colour, these must be peeled 
, while under water. Then boil them i in salted Wi 


‘tender, ‘but. do not a (eee en to ea and | 
ose their shape. ‘Drain well before serving. 


Lettuces with good hearts should be selected.. The 
ound, cabbage variety is needed when it is desired 
to serve a stuffed lettuce, or when the whole leaves 
_are required for a border. For other purposes a long 
lettuce is preferable. 

_ All outside damaged leaves must be discarded: ee 
The rest should be well washed, drained and dried 

thoroughly by shaking in a cloth. i. 

Never cut a lettuce with a knife, but tear into shreds 
with the fingers. 


‘MUST ARD AND CRESS 


aoe the root ends of a bunch of mustard and cress 
id wash in several waters in order to remove all 
grit and seeds. Drain well and shake until dry. 


-NASTURTIUM SEEDS 

Pickled nasturtium seeds are most frequently used 
for this purpose. 

_ Soak young seeds in salted water for twenty-four 
d hours, then strain. Boil some vinegar with a few 
_ peppercorns; strain and allow to cool. 

Put the seeds in a bottle which is provided with an 
airtight cork, pour the seasoned vinegar over them 
_ and cork tightly. They are then ready for use, when 
needed. 


A e | | a. 
Potatoes must be carefully boiled, as too much cooking a 
will render them floury and they will then break up. ef 
It is important that they retain their shape. A waxy ae 
ad is Ase for this purpose. 


Clean and scrape well, nistes in water to ae has — 

.been added a little vinegar, to prevent « discolouration. 
Boil until tender in water with a little occa added. | 
Drain and use cold. 


SPINACH 


_ Wash in several waters to remove all git. Pick off 
discoloured and damaged leaves and hard stalks and 
cook until tender, in a pan with a little salt-but with-- 
out water. Drain off any liquid which may have 
come from the leaves and allow to cool. 


TOMATOES e 


These should be firm and of good colour. Plunge _ 
them in boiling water for a minute, then remove mee 
skins and allow to cool. 


WATERCRESS 


Stand watercress in salted water for half an hour; 
the salt will kill any insects which may be buried 
among the leaves. After soaking, wash again in 
several waters, then drain, remove all discoloured. 1 
leaves and hard thick stalks, and aban® until quite 
dry in a cloth. 


Garnishing Salads 


1 
The final touch in the preparation of a salad is _ 
given when the garnish is added. 
To produce an attractive appearance is most) 
important when assembling a salad. Adequate time 
should, therefore, be allowed for the preparation of - 
this dish and, in addition, care must be taken’ in 
thinking out new ways of decorating and. Lidia ‘ 
the varions ingredients. 


Slices of Seacuniier. carrot, hoa, Lard bones 
eggs, tomatoes, chopped celery, étc.,: are ‘the garnishes 
more commonly used for dishes over which much 
time cannot be spent. These may be varied by 
employing fancy cutters of different shapes. Slices 
of vegetables may then be trimmed to equal size in 
‘ fancy shapes, such as discs, stars, dice, etc., and the 
_ surface of a salad is then made to look a little different 
_ from usual. It should be noted that slices of tomato 
__. and beetroot do not look well as garnishes if used 
together; the two colours are apt to clash. 
_ Hard-boiled eggs are invaluable for embellishment 
_ purposes. In addition to slicing them, which has 
already been mentioned, they may be cut into quarters, 
_ these sections being arranged round the border of a 
_ dish. 


Another plan is to remove the yolks and press them 
be _ through a fine sieve; this produces a yellow powder 
a which, if scattered over the surface, gives an additional 
_ interest to the appearance of the salad. Also, the 
q yolks may be powdered, mixed to a cream with a very 
_. little salad oil and vinegar, and then rolled into balls, 
a which are placed among the ingredients on the sur- 
ace. The whites from which these yolks have been 
ra removed need not be discarded. There is a use for 
_ them, also. If they are kept intact, the halves may 
bbe stuffed and act as one of the constituents of a 
if salad. Or, they may be cut into crescents and arranged 
Pe as..a decorative border, or chopped small and either 
arranged in little heaps, or scattered on the surface. 

Carrots, either cooked or raw, may be used in the 
_ same way as tomatoes, beetroots, etc., or grated raw 
carrots may be sprinkled over a salad, to produce 
an effect similar to that of powdered egg yolks. 
i _Radishes may be transformed into flowers for 
+ decorative purposes by cutting the red skin from the 
_ tip towards the stalk several times, thus dividing the 
y skin into sections. If these are allowed to stand in 


Op 


ae asl portions of fi between each cut have’ ee 
back, thus producing a flowerlike appearance. 


Flavoured Buiters 


Flavoured butters, formed into balls, and placed in 
a salad, also help to improve its appearance. The 
following are a few recipes which are suitable for 
the purpose. 


1. ANCHOVY BUTTER 


ae } lb. butter, 
A pinch of pepper, : 
1 dessertspoonful Anchovy essence. % 
Mix all well together in a basin and keep in a ot : 
place until required. 


2. CURRY BUTTER a 
+ lb. butter, | 
1 teaspoonful lemon juice, 
1 teaspoonful of curry powder. 


Mix all well together and keep cool until required. 


3. PARSLEY BUTTER 


2 oz. butter, 
3 teaspoonfuls finely chopped parsley, 
1 dessertspoonful lemon j juice. 
Work the butter and lemon juice together with a 
wooden spoon, until the butter becomes creamy; 
add the parsley and mix it well into the butter. Drain _ 
off the superfluous lemon juice and keep the butter 
and parsley mixture in a cool place until required, «_ 
Yet another decorative addition may be provided 
by the use of cubes of green jelly or Veet ict S os 


‘0. * Sala 


der moulds of this shade look well as surrounds — 
r meat or fish salads. ONC alla 
This jelly is made by mixing some vegetable stock 
with strained gelatine in a sufficient quantity to 
enable it to set; the addition of spinach colouring — 
will produce the green tint. : 
_ This juice may be obtained by pounding some _ 
_ spinach leaves, squeezing out the juice, and collecting 
and boiling it with a little water. It must then be 
strained, when cold, and added to the ingredients 
which it is desired to tint green. 
_ Another method of extracting this juice is by boil- 
_ ing a small quantity of spinach—about half a pound 
_ in half a pint of water, until tender; it is then © 
__ allowed to cool and the juice squeezed out, collected | 
and strained. 


% 


e General Remarks 
To make sure of destroying grubs in cabbages, 
sprouts and lettuces, the vegetables may be washed 
_ quickly but thoroughly in salted water before being = 
_ put into fresh cold water to crisp. To make doubly 
sure, they may be givem a second washing in a bowl 
of water to which 2 tablespoonfuls of vinegar have 
y been added; rinse well before putting into the fresh 
- water. ' 
_ The crisping of a lettuce may be expedited by adding 
I or 2 teaspoonfuls of vinegar to the fresh water in 
_ which it is to lie; a thorough rinsing before use will 
i remove the vinegar flavour. ee é 
iM A few slices of lemon or peel, a little lemon juice or ao 
a spoonful of vinegar in a basin of fresh water will 
help to crisp celery. | 
If salads are crisped in a refrigerator, the covered 
_ container must be used. 


There | is plenty ce scope ier orieiealitpa gefbishing 
elads: In addition to the more commonly us 

garnishes already described, the following are interest- 

ing to experiment with, according to taste and avail- 

ability:— she ; 

Rings cut from olives. 

-. Chopped raw cranberries and apples. : 

_ Grapes, cut in half and ‘stoned. ‘a 

Capers. — a 

Chopped gherkins or pickles. — 

Chopped parsley, chervil or nasturtium 
leaves. 

Rings of red or green pappers (wash, halve, 
remove seeds and surrounding mem- 
brane, and cut the slices very thin). 

Chopped jelly. 

Curled celery (cut it into 3 in. lengths, then — 
shred finely lengthwise and leave in 
very cold water for about an hour). 

Chopped or grated nuts. bes 

Young chervil leaves (mild flavour, some-— 
what like parsley). 

Fresh mint leaves, whole or chopped. 


In addition to the Flavoured Butters, cheese may 
be used as a garnish. Cream some cream cheese with 
a little salad dressing and shape into balls or dice; 
or grated dry cheese may be creamed with a third 
the weight of margarine and a little made mustard. 
Seasoning should be added to the creamed mixture. 

For fruit salads (see pp. 105-123): grated coconut; 
chopped or whole nuts; whipped-cream roses; chopped 
sweet jelly; small strawberries or raspberries; halved — 
grapes; glace cherries; raisins; dates; shredded lettuce 
leaf; sections of small oranges or ‘tangerines; small © 
sprigs of fresh mint; chopped candied peel. 


CHAPTER II 

Ee ee 
GREEN AND VEGETABLE 
SALADS . 


cl 


—" STUFFED ARTICHOKE, SALAD 
~ Artichokes, 


_ Tomatoes, 
- Mayonnaise (No. 245). 


Wash the artichokes, cut off the stalks and trim the eS 


a Lip Put them-in boiling salted water and cook 
‘until tender. Drain well, and allow to cool, then 
remove > the chokes and inner leaves. Fill the cavity 


; rrange them on a dish and pour thick mayonnaise 
er each. 


Me ASPARAGUS SALAD 


1 bundle of asparagus, 
, A lettuce, 
_ Mayonnaise (No. 245), 
1 hard-boiled egg, 
Parsley. 


Cook the asparagus until tender in boiling salted 
water; allow to cool and trim off any hard stalks at 
the ends. 


ij individual salad plates, place a few heads of asparagus 
on each, cover with thick mayonnaise and garnish 
with thin slices of hard-boiled ' egg ‘it chopped 


2 “era 
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Wash, drain and shred a lettuce, arrange it on 


6's 


. ae ASPARAGUS TIPS SALAD 


1 bundle of asparagus, 
Salt, 

A lettuce, # 
Mayonnaise (No. 245), ee ae 
‘Tomatoes. 


Conk the asparagus until tender in boiling salted 
_ water; allow to cool. 
Wash and drain the lettuce and arrange the leaves — 
on individual salad plates. Use only the green tips 
of the asparagus, scattering a few on each bed of | 
lettuce leaves. 
Pour mayonnaise over each before serving and 
garnish with thin slices of tomatoes. 


7. ASPARAGUS AND ENDIVE SALAD 


1 bundle of asparagus, 

Endive, 

ie Tomato sauce (No. 253), 
el Cream. aes 


Cook the asparagus until tender in boiling salted 
water; allow to cool and trim off the hard stalk at 

_ the ends. ) 
Soak the endive well in salted water for an hour 

or two; wash well in fresh water, drain and break 
up into tufts. . 
Arrange the endive on individual salad plates, 
lay some asparagus on each and serve with a coating 
of tomato sauce mixed with half the quantity of | 
cream. 


¢ 


8. BEETROOT SALAD 


2 or 3 cooked beetroots, 

Pepper and salt, 

2 0r 3 tablespoonfuls of vinegar, 
ley, | 


ty U 2 9 

de with a small cutter, trim al the Hoes to rolade 
[ qual size. Chop the trimmings of the slices and 
e in the centre of a dish. Arrange the discs of 
beetroot round the edge of the dish. 

lix the pepper and salt with the vinegar and pour 
r the contents of the dish. Leave to soak for half 
an hour and just before serving garnish with occa- 
sional small heaps of finely chopped celery. 


BEETROOT AND CELERY SALAD 
Celery, 
_ Cooked beetroot, 
' Pepper and salt, 
Vinegar, 
Salad oil, 
~ Mayonnaise (No. 245). 


Wash the celery well, drain it and select the young 
hite pieces; cut these into Sits rather ie! 
an a match and as thick. 

ig Peel and slice the beetroot and cut the slices into 
_ strips of the same size as the celery. Do not mix 
the celery and beetroot, but pour a little oil and 
; vinegar over each, separately. 

‘Lay the beetroot in a neat pile in the centre of a 
dish, arrange the celery in heaps on each side and 
# pour thick mayonnaise over the celery, but not over 
_ the beetroot. 


bio. BEETROOT AND HORSE-RADISH SALAD 


Cooked beetroots, 
Horse-radish, 
French dressing (No. Bes 


Peel and slice the beetroot; grate the horse-radish. 

_ Arrange the beetroot on a dish in layers, with a 
Dpciskling of horse-radish between each. Cover with a 
prench dressing. 
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a BEETROOT AND ONION. SALAD 


as BEETROOT AND POTATO SALAD 


ee 


Cooked beetroot, = 9 
A lettuce, cS 
I Spanish onion, = 
~Mayonnaise (No. 245). a4 
Peel, slice and cut the +, into dice. Slice the 7“ 
onion thinly and mix with the beetroot. Serve on 
a bed of lettuce leaves and cover. with thick mayon-— 


naise. : . , ‘ 


Cold boiled potatoes, 

Cooked beetroots, 

1 hard-boiled egg, es 
Mustard and cress. i 


Slice thinly the potatoes, beetroot and eggs. 

Place the potato slices in the centre of a flat dish, 
surround with a border of sliced beetroot, arrange, . . 
the egg in the centre and scatter heaps of F chopped 
mustard and cress on top. 


13. BEETROOT AND SPAGHETTI SALAD _ : 


Cooked beetroots, 
Cold boiled spaghetti, 
Hard-boiled eggs, 
Lettuce, 

Mayonnaise (No. 245). 


Drain well the boiled spaghetti and mix it witht sy 
peeled and sliced beetroot. Naa ee 
Wash, drain and shred the lettuce and lay on 
flat dish. Turn the spaghetti and beetroot on t 
the lettuce, pour mayonnaise over and garnish with 
hard-boiled eggs cut in sections. 


Ro d boiled beewoot, 
- Olive oil, 
‘Vinegar, 
pes cath Ng 
‘7 gpples, ae 
_ “French dressing (No. 242), 
A lettuce. my 


Peel the beetroots, cut a slice orn one end and Scoop | 
out the centres. 

Mix two portions of olive oil with one of vinegar 
_and place the beetroot shells in this; allow to stand 
or an hour or two. : 

Chop some white celery. stalks very by mix 
with an equal quantity of chopped apple and moisten 
th French dressing. 

‘Remove the beetroot shells from the oil and vinegar 
nd fill them with the chopped apple and celery. 
erve on a bed of lettuce leaves; pour French ~ 
ressing over and garnish with some of the beetroot — 
hich was scooped out; this must be chopped very 
nely and sprinkled over the lettuce. 


BRUSSELS SPROUTS SALAD 


Cold boiled Brussels sprouts, 

Vinegar, 

I onion, 

A few olives, 

a oe Capers, 

~_ Mayonnaise (No. 245). 

thop the onion, a few olives and capers and moisten 

with vinegar. 

Place the Brussels sprouts in a shallow bowl, cover 

with the above mixture and pour thick mayonnaise 
ver. 


Pe If BRUSSELS. SPROUTS - AND - CHESTNU | 
: SALAD fers 
Cold boiled Brussels sprouts, 
Cold boiled chestnuts, 
French dressing (No. 242), 
Mayonnaise (No. 245), 
Chopped parsley. | = 
Place the Brussels sprouts in a bowl and pour over some 
French dressing. Allow to soak for an hour or so. ; 
Peel and mash the boiled chestnuts; drain the ~ 
superfluous dressing from the Brussels sprouts and 
with them mix an equal quantity, of chestnuts. 
Serve in a salad bowl; pour over some thick mayon- 
naise and sprinkle with chopped parsley. . 


oe | 
Up ‘BUTTER BEAN SALAD | a 
Cold boiled butter beans, [ 
nion, chopped finely, 

te ablespoonfuls of celery, nnoP pe finely, 

Grated cheese, q 

French dressing (No. 242). ~ 

the. butter beans, onion and celery, heap in a — 
sald bowl, pour French dressing over and sprinkle | 4 
with eet cheese. a 


+ 


18. CABBAGE SALAD 


1 cabbage, 
I onion, grated, 
Salad cream (No. 249). 


Strip off all the outer green leaves, as only the white 
2 ies of the cabbage will be needed. Shred the hear 
as finely possible and leave it in cold water an 

an hour before it is required. 
Drain and dry ‘the cabbage well, stir with it het 
grated ‘onion, mix thoroughly with ‘salad cream and 
serve piled in a ie bowl. 


4 


ge, 
ft apple, a‘ 

. Oelery, Anat 

Beetroot, . 
Walnuts, ag 

Mayonnaise (No. 245). baer 
emove_ the large outer leaves of the cabbage; aes 

the heart, wash it well and drain; mix with it some 
finely chopped apple, celery and beetroot. | 

_ Serve in a salad bowl, cover with mayonnaise and 
Paanite the surface with chopped walnuts. ; 


CABBAGE AND CELERY SALAD | 

=.) -y cabbage, 

Foye 2, Celery. 7 Be) a 

_ Mayonnaise or salad cream (No. 245, or 249) Je 
Wash well and drain the white heart of cabbage, 


ut it into fine shreds and mix with chopped celery. 4 cn 
erve with salad cream or mayonnaise. fie 


I. CABBAGE, SPINACH AND CARROT , ca. 

ie SALA . . i 
1 cabbage, sues males: 
Young carrots, 

‘ ie 

- I onion, 

Mayonnaise (No. 245), . | 

Hard-boiled egg. ‘ + i Mei 

the dark outer leaves of the cab » wash © a 

- well, drain, and chop the heart as finely as possible. 7 a 

Wash the carrots and grate a quanti ual to 

the bulk of the shredded cabbage. 

_ Wash the spinach in several waters, drain it and 

chop very small the same quantity as cabbage. Add 

itt bi oar 


a* 


= | Mix Fall the above J eeoee thoroughly, pla 
them in a salad bowl, pour mayonnaise over just F 
‘before serving and garnish with slices of hard-boiled 


egg. 


22. CARROT SALAD (r) 


Cold boiled carrots, 

Chopped parsley, fy 
French dressing (No. 242), 

1 teaspoonful sugar, 

Mustard. b Ps 


Slice the cold carrots and pile them in individual 
dishes. Prepare some French dressing, add sugar 
and mustard, mix well and pour over the contents — 
of each dish. Sprinkle the surface with — ¥y 
parsley. aa 


eee 23. CARROT SALAD (2) 
: Young carrots, 
# I onion, 
Olive oil, 
Vinegar, 
Chopped parsley, : : 
Boiled green peas, 
Mayonnaise (No. 245), ‘ 
Hard-boiled eggs. _ . a “ 
Wash the carrots and boil them until tender, wit 
onion, in salted water. Drain off the water, allo 
them to cool, cut them into thin slices and put them 
into a bow! with a dade ol aad vinegar. Mix some 
cold cooked green peas with the carrots, turn into’ 
large salad bowl, or serve as hors d’ceuvres in in- 
- dividual little dishes. Pour over a coating of mayoi 
naise and ease with chopped hard-boiled egg and 
parsley. . 


et orange. 
Fs ENALCS, : 

Mayonnaise (No. 245). . 

rate ns carrots and mix with one or two apples, 


ace in ‘a salad bowl, sprinkle over it the juice 
orange, add a coating of finely chopped nuts, 
cover with mayonnaise. 

This dish may also be served as hors d’ceuvres in 


Gor AND ONION SALAD 


Cold boiled young carrots, 
Onions, ‘ 
_ Mayonnaise (No. 245). Fa 
ut the carrots into thin slices and add a quarter 
f the quantity of sliced raw onions; mix x together 
d pour some mayonnaise over it. 


YOUNG CARROTS AND WATERCRESS 
me | | 
‘eh age carrots, 


' Be ‘: ee Ae be 


atercress, 3 
ae . French dressing (No. 242). 955 wea 
oil the carrots until tender, taking care that they = = 

9 not break; drain them and fry for a few minutes 

n a little butter; sprinkle them lightly with sugar 

nd leave to cool. 

TT vey wash, oa and chop some watercress. 


. 


% cs 
‘ 


bt 
by 
a 


Pil ee carrots ina Sch, pour French dressing oN 
aes surround with chopped ‘watercress. 


27. ~CAULIFLOWER SALAD 


1 caulifiower, 

French dressing (No. 242), 
Beetroot, 

Mayonnaise (No. 245). 


Boil the cauliflower in salted water until tender; 
drain off the water, allow to cool and break into 

small sections. Pour French dressing over and leave 

_ to stand for some time. Bi 
Drain off the dressing before serving it in a salad 

bowl. Pour mayonnaise over the surface and garnish 

. with slices of beetroot. 


28. CAULIFLOWER (WHOLE) SALAD 


1 cauliflower, F 
ants _ Mayonnaise (No. Bie), . ae 

Cheese, . | 

A lettuce, 

Beetroot. 


Boil the cauliflower in salted anton ‘until rede bit 
drain off the water and turn it into a mould or small _ 
bowl to become cold; press it down firmly in order ‘| 
that it may become a compact mass. Vo 


ans a border of young. lettuce leaves and garnis 
with thin slices of beetroot. : 


29. CAULIFLOWER AND ONION SALAD 


1 boiled cauliflower, 
I onion, 
Vinaigrette sauce, or salad cream (No. 2 25 


Or 249). 


‘ €CO , break it up i, 
smal sections, mix with it a finely chopped onion» 
and serve in a salad bowl with vinaigrette sauce or 
alad cream poured over the surface. . 


“CELERY AND APPLE SALAD 


Celery, 
Eating apples, fe: 
- Vinegar, i : ie 
Pepper and salt, — Sie 
Mustard, ‘si 
Tomato sauce (No. 253). bet 


1, core and cut the apples into dice. Chop the 
eC Bis very small and mix with the apples, allowing 
two tablespoonfuls of celery to each apple. 
Make a dressing by mixing half a gill of vinegar, 
pepper, salt, half °a teaspoonful of mustard and a 
little tomato sauce. __ \ 
Serve the salad on a flat dish with the dressing 
_ poured over. 

Or serve with mayonnaise instead of the dressing 
given above. 


g1. CELERY AND CREAM CHEESE SALAD 

: Celery, 
_ French dressing (No. 242), 
Cream cheese, . 
A lettuce. Ye 

a Mix the cream cheese to a smooth cream with some 
a pFrench dressing. 
_ Wash the white pieces of a head of celery and cut ka 
i ‘it into thin strips about an inch long. Bri 
Pile the celery on a bed of lettuce leaves and pour 
over, it the cream cheese dressing. 


32, CELERY AND POTATO SALAD 
Cold boiled potatoes, 
Celery, 
I onion, 
Mayonnaise (No. 245), 
Chopped parsley. 
Slice the potatoes, chop the celery and the onion. 
Mix the onion with the potatoes and place a layer 
in a salad bowl; cover with a layer of celery anda _ 
little mayonnaise. Repeat these layers until all are — 
used, finishing with mayonnaise and a sprinkling of 
chopped parsley. 


33. CELERY AND TOMATO SALAD 


Celery, 

Small tomatoes, 

French dressing (No. 242), 
Chopped parsley. | 


Plunge the tomatoes in boiling water and remove 
their skins. 
Wash the celery and chop it finely. Pile in the 
centre of a shallow dish, surround with a border of 
_ thinly-sliced tomato, pour French dressing over and ~ 
garnish with a sprinkling of chopped parsley. 


34. CELERY (JELLIED) SALAD 


Celery, i 
A lettuce, . 
Aspic jelly (No. 97), 

1 teaspoonful of grated horse-radish, 
Mayonnaise (No. 245). 


Boil the grated horse-radish with two teacupfuls of a 
aspic jelly for five minutes, then strain. os 

Chop some crisp white celery as finely as possible, ' 4) 
and when the jelly has cooled, stir the celery into 


| ten a oid: bad pour the liquid jelly into it; 
sut it in a cool place to set. 
_ Select the young leaves of a lettuce, wash and dry 
them and lay on a dish with mayonnaise poured over. 
Uses out the jelly and serve it resting on the bed of 
a ettuce. 


35. CELERY JELLY SALAD 


Celery, 

I onion, 

I carrot, 
Parsley, 

Pepper and salt, 
Gelatine, : 
Spinach juice, ee 
‘Tomatoes, 
Cucumber. 


‘Wash thoroughly a whole head of celery, trimming 
off the roots but retaining the leaves; chop it as 
_ finely as possible and boil in enough water to cover, 
- with a small onion, some grated carrot and a little 
_ parsley. Boil slowly until the celery is quite tender. 
| Strain off the liquid and season it with pepper and 
| salt; colour it attractively with spinach juice and 
Le) stir in some dissolved and strained gelatine. Pour 
| into a plain moistened mould and when set, turn it 
- out and cut into dice. 

__Use this as a surround for chopped assorted meats, 
such as ham, poultry, etc. Garnish with slices of 
_ tomato and cucumber. 


36. CELERY (JULIENNE) SALAD 


Celery, 

Green and red sweet peppers, 
Apple, : 
Lettuce, 

Mayonnaise (No. 245). 


Cut young hie lay into ee an Gack long, ; 
mix with a quarter of the quantity of green and red “<4 
peppers cut to the same size; add some apple, simi- - 
larly cut, and serve on a bed of young lettuce leaves. 
Pour che deine over the surface. 


ae CHESTNUT SALAD 


Chestnuts, 
I onion, 
Mayonnaise (No. 245), 
Celery, 
A lettuce, 
Olive oil, 
Vinegar, 
‘Tomatoes. 
| Aer removing the skins from the chestnuts, boil 
them in water with an onion, until tender; do not 
cook them to a mash; remove the onion, drain and 
allow to cool. 
Slice the chestnuts, mix them with some mayon- 


naise, chop one or two sticks of celery and shred the 
lettuce; mix all together. 4 

Heap this in a salad bowl, pour a little olive oil si 
and vinegar over, and surround with a“border of . 
tomatoes cut in sections. 


38. CHICORY SALAD 
Chicory, 
1 shallot, 
French dressing (No. 242), 
Tomatoes. 


Drain and dry some well washed chicory and cut it 
up into small pieces. Add a finely chopped shallot, 
toss in French dressing and serve in a salad bowl, 
garnished with sections of tomato. 


mcr’ BW aiigcress, 
Mustard and cress, 

1 hard-boiled egg, , 
French dressing (No. 242). 


; oid press. at off all the water and shake well 
until quite dry. Mix with French dressing, place in 
a salad bowl and ea with sections of hard-boiled 
_ egg. 


CUCUMBER CUP SALAD 


1 large cucumber, 
Beetroot, 
rom Celery, 
Mayonnaise (No. 245) 
Lettuce. » 


a Peel the cucumber and cut it across into two inch 
__ lengths; then scoop out the seeded portion of each 
3 ie with a sharp knife. Chop a beetroot finely, 
_ mix with a little chopped celery, moisten with mayon- 
a _ naise, and stuff the cucumber cups as full as possible 
4 with this mixture. Arrange on a flat dish and 
Og surround with shredded lettuce. 


| 41. DANDELION SALAD — / ‘ 
; Young dandelion leaves, 

Cooked beetroot, 

French dressing (No. 242), 
Hard-boiled eggs. 


"4 Pick over, wash and dry well some young Goudalion 
leaves; toss them in French dressing, mix with thinly 
sliced ‘beetroot and serve in a salad bowl, garnished 
a with slices of hard-boiled egg. 


St i ae 


fe es ENDIVE AND BEETROOT SALAD 
Endives, | 
Beetroot, 
French drestuy (No. 242), 
Celery, * 
-Hard-boiled eggs. ; . 
Break into tufts some well washed and thoroughly 
dried endive; toss in French dressing. 
Place the endive in a salad bowl, cover with a layer 
of sliced beetroot, sprinkle on the surface some finely — 
chopped celery, and surround with a border of sliced 
hard-boiled eggs. 


43. FRENCH BEANS AND SPAGHETTI SALAD » 


Spaghetti, 

French beans, 

Butter, 

Pepper and salt, 
Mayonnaise (No. 245). 


Boil the spaghetti until tender in salted water, with 
a lump of butter added; drain off the water ats 
allow to cool. ee 
Cook the beans until tender, drain and allow to - 
cool. 
Mix the spaghetti, beans, pepper and salt, and 
serve in a salad bowl with mayonnaise poured over. 


ae 


44. GREEN SALAD 


Lettuces, 

Green peppers, 
Watercress, 

Onion, 

Parsley, 

French dressing (No. 242). 


Wash, drain well and separate the leaves of the lettuce 
wash the watercress and chop it coarsely; grate 


en and Vege. le Sala ow oe 


mi 


onion and cut the green peppers as thinly as possible; 
eparate the parsley into small sprays. Att eae 

Lay some lettuce leaves in a salad bowl, cover with 
_a layer of the other ingredients, and repeat until 
the bow! is filled. Pour French dressing over and 
garnish with sprays of parsley. ie 


45. GREEN PEA SALAD r is 
Cooked green peas, Sane 
Mayonnaise (No. 245), 
Lettuce, — 
_Hard-boiled eggs. 

‘Mix the peas with mayonnaise and pile in the centre 
of a dish; surround with shredded lettuce, and scatter 
over the surface of the peas some powdered yolk of 
the hard-boiled eggs. Chop the whites and sprinkle 
them on the lettuce. Ae 


46. HARICOT BEAN SALAD Poke 


Cold boiled haricot beans, ie 
1 grated onion, 
Salad cream (No. 249), 

Parsley. 


| ‘Mix the haricot beans with a grated onion, some 
_ finely chopped parsley and salad cream. 

Serve in a flat dish, garnish with sprigs of parsley, 
and sprinkle chopped parsley on the surface. 


a 47. JERUSALEM ARTICHOKE SALAD 


Jerusalem artichokes, 
Pepper and salt, 

Onion, 

‘French dressing (No. 242), 
ee Tomatoes. | 


Slice some cold cooked Jerusalem artichokes, and 
_ arrange them in a salad bowl, sprinkle with pepper 


ae salt, add a light coastal of fiatly cropped onior | 


“finishing with a covering of French dressing. Garnist 
with thinly sliced tomatoes. ca. 


48. LETTUCE AND ENDIVE SALAD: 


ence 

Endive, 

French. dressing (No. 242), 
I onion. 


Wash, drain and shred: the lettuce. Soak the endive 
in salted water, wash, drain and separate it. 

Rub the inside of a salad bowl with the onion, to 
impart a suspicion of its flavour to the salad, and mix 
equal quantities of lettuce and endive in the bowl. 
Pour French dressing over immediately before serving. 

' ¢ 


49. LETTUCE AND RADISH SALAD 


I or 2 lettuces, 

Roquefort dressing (No. 248), 

‘Mayonnaise (No.. 245), F 
Radishes. sane 3 


Shred some well washed and dried lettuces and toss — 
in Roquefort dressing. . 
Slice the radishes thinly, mix them with mayonnaise 
and pile in the centre of a dish. Surround with a — 
a border of the shredded lettuce, and garnish yee 

Bi) little flowers of radishes. 


50. MACARONI SALAD 


Tube macaroni, 

I onion, 

Celery, 

Salad sauce (No. 250), 
Lettuce. 


Boil some macaroni in salted water until tender; 
drain off the water and Lee to cool. Lea ‘§ 


a bed of ea leaves. 


‘MIXED VEGETABLE SALAD (1) . 
__A cooked cauliflower, — 
Beetroot, | 
Cold boiled potatoes, 
A lettuce, 
pay - Tomatoes, 

Potato dressing (No. 247), 
Pepper and salt. ap 


"Separate the sprigs of the cauliflower, slice the beet- 
root and potatoes and cut into small dice; slice the 
tomatoes thinly. 

Arrange a layer of each vegetable in a salad bowl, 

with a light sprinkling of pepper and salt between 
each. Pour over ‘the potato dressing, and surround 

i with a border of shredded young lettuce leaves. 


oe MIXED VEGETABLE SALAD (2) 


A lettuce, - 
Cold boiled potatoes, | 
Olives, Ay 
Cooked scarlet runners, : us 
I onion, . a 
o French dressing (No. 242). ; ae 
a Wash, drain and shred the lettuce; cut the cold 
i potatoes intd dice; slice the olives, mince the onion me 
- and mix all together, adding the cooked scarlet 
& runners, Stir with French dressing and serve in a 
_ salad bowl. ; 


ot “MIXED: "VEGETABLE SALAD @) 
1 lettuce, 
Celery, 
Radishes, © 
Onions, 

~ Pepper cand salt, . 
French dressing (No. aia 
Raw carrots 


Wash, drain and shred the lettuce; cut the celery into _ 
cubes and thinly slice the radishes; add one or two young — 
minced onions. Mix all together, add pepperandsaltto — 
taste, and serve in a salad bowl. Pour French dressing _ 
over and garnish with a thin coating of grated carrots. 


54. MIXED VEGETABLE SALAD (4) 


Peas, 

Beans, 

Potatoes, 

Carrots, 

Salt and pepper, 

Parsley, 

French dressing (No. 242). 


| Cook each vegetable separately, taking care tha 
they do not break. Cut the potatoes and carrots, 
when cold, into dice about the size of a pea and mix 
with the other vegetables; season with pepper and — 
salt. Pile on a flat dish, pour French dressing once : 


and sprinkle with chopped parsley. 


55. MIXED COOKED VEGETABLE SALAD (1) 


Cooked carrots, 
3 cauliflower, 


*, 


I onion, 
French dressing (No. 242), 
Mayonnaise (No. 245). 


dressing, stir it with the ingredients and allow to : if 
stand for an hour before serving. Garnish with is 
_ thinly sliced tomatoes and pour over some mayonnaise. 


56. MIXED COOKED VEGETABLE SALAD (2) 


Cooked turnips, 

gy ie, Carrots, 

3, ~potatoes, | 

es beetroot, 

I onion, 
Mayonnaise (No. 245), 
Tomato sauce (No. 253), : 
te Watercress. eee 
Mix equal portions of diced turnips, carrots, potatoes 
and beetroot; add a grated onion, and enough 
lees and tomato sauce to moisten well. Pile a, 
in a dish and scatter over the surface some chopped . 
_ watercress. 


57. MIXED FRESH VEGETABLE SALAD 


A lettuce, 

e Watercress, 

i Radishes, 

me Spring onions, 

i French dressing (No. 242), 
i Tomatoes. 


_ Wash well and shred the lettuce. Mix it with some 
_ prepared watercress, thinly sliced mdishes and sliced 
_ spring onions. 

Pile in a salad bowl, and just before serving, pour 
‘French dressing over, and garnish with slices of 


- tomatoes as a border. 


58. SALAD MACEDOINE 
Cold boiled haricot beans, 

“5 an potatoes, 

ee ,, beetroot, 
French beans, 


Chopped parsley. 


Slice equal quantities of potatoes and beetroot; chop | 
the same amount of celery and French beans, and. # 
mix all with an equal quantity of haricot beans; add. 
vinegar and oil, turn into a salad bowl and sprinkle 
with chopped parsley. 


59. VEGETABLE MAYONNAISE 


Cold cooked new potatoes, ( 
a » green peas, 
: a iS young carrots, 
1 chopped onion, 
me Mayonnaise (No. 245), 
Lettuce, 
Tomato. 


Chop the potatoes and carrots approximately the 
same size as the peas, mix all together, add the onion _ 
and pile on a dish; pour mayonnaise over and gar- 
nish with a border of shredded lettuce, with little 
heaps of chopped tomatoes. 


60. ONION AND CUCUMBER SALAD 


. 1 Spanish onion, 
1 small cucumber, 

2 tomatoes, 
French dressing (No. 242), 
Hard-boiled eggs. , 


Peel the onion and cucumber and chop them finel : 


1G i 
0p ‘Mix all together, place in a 
wl, pour a fe: Frcuck dressing over, and oe 
powdered yolk of egg over the surface. 


61. PARSNIP SALAD 


Cold boiled parsnips, 
Salad sauce (No. 251), 
Parsley, 
Lettuce, 

o>... beetroot. 


lice the parsnips thinly, mix with salad sauce and 
; chopped parsley, and serve on a bed of lettuce leaves, 
‘in a flat dish. Garnish with sliced and chopped 
beetroot. 


2. POTATO SALAD (r) 


Cold, boiled potatoes, 
Mayonnaise (No. 245), 
Spring onions, 

Parsley, 

Hard-boiled eggs. 


Chop the onions very fine and mix them with the 
_ potatoes, previously sliced. Stir some mayonnaise 

with this and heap on little dishes. Chop the eggs - 
nd scatter them, with some chopped parsley, over 
the potatoes. 


63. POTATO SALAD (2) 


Cold boiled potatoes, 
I onion, 
Chopped parsley, 
$ teaspoonful sugar, 
_ Pepper and salt, 
. 4 teaspoonful mustard, 
1 tablespoonful vinegar, 
A little cream. 


Make a ede Hee mixing well seein the cream, ; 
sugar, pepper, salt, mustard and vinegar. ey | 
Cut the potatoes in slices and toss them in the | 
dressing. | 
Serve heaped on a flat dish, and eee chopped | 
onion and parsley on the surface. 


64. POTATO AND APPLE SALAD 


1 to 2 lb. of cold boiled potatoes, 
I onion, 
3 apples, 
Celery, 
Pepper and salt, 
Vinegar, 
Lettuce, 
Mayonnaise (No. 245). 

ee Chop the potatoes and onion, peel, core and chop’ 
of the apples, and chop three or four sticks of celery. | 
Mix all together, season with pepper and salt, and — 
: stir in a little vinegar. a 
i Wash, drain and shred a lettuce. Stir the lettuce | 
wes with the other ingredients, turn into a large salad 
Se bowl and pour mayonnaise over. 


65. POTATO AND CELERY SALAD 

Cold boiled potatoes, 

Celery, 

Brazil nuts, 

French dressing (No. 242). el 
Cut the potatoes into cubes; chop the len blanch | 
and slice the Brazil nuts. Mix these well and serve — 
ina bowl with French dressing poured over. 


66. RED CABBAGE AND CELERY SALAD. 


: 1 red cabbage, 
_ Celery, 
French dressing (No. 242). 


| Ip : ! ee on the Euhe me chop 
ie the heart as small as possible. 

_ Clean the celery and chop the white pieces very 
small. _ ne, 
_ Place the celery and cabbage i in a salad bowl, mix ne 
ne well. and pour over French dressing. vig 


; ie RICE AND TOMATO SALAD , 


Rice, 

‘Tomatoes, 

Vinaigrette sama ales 252), 
Lettuce, 

Mayonnaise (No. 245). 


Boil the rice in salted water until tender; when done, 
urn into a colander to drain; then hold it under 
he cold water tap for a moment in order to separate 
e grains of rice. Drain again. 

Lay the rice in a salad bowl. 

Peel and slice the tomatoes and mix them with 
naigrette-sauce. Lay them on the bed of rice, and 
surround with shredded lettuce mixed with mayon- 
-naise. 


68. RUSSIAN SALAD 


yy 
fe Any cold cooked vegetables, such as carrots, 
turnips, potatoes, beetroot, parsnips, etc., 
whole peas, beans, asparagus, lettuce, 
endive, 
Hard-boiled egg, 
Mayonnaise (No. 245). 


i: the cooked vegetables into dice; shred the lettuce 
or endive. 

_ Arrange all the vegetable ingredients in layers in 
ih a salad bowl, sprinkle each with a little mayonnaise, 
and garnish the top layer with slices of beetroot and 


f ee egg. 


69. SALSIFY SALAD 

— €old_ boiled  salsify, 
. Mayonnaise (No. 245), 
Lettuce, ; : | 
Tomato. 2 a | 
Slice the salsify, mix with mayonnaise and serve on | | 
a dish; surround with a mixture of shredded lettuce. 4 
and chopped ‘tomatoes. 


70. SALSIFY AND TOMATO SALAD 


a Cold boiled salsify, 

‘ Tomatoes, 
Cucumber, 
Watercress, 
Oil, 
Vinegar, 
Mayonnaise (No. 245). 


Mix together equal quantities of sliced tomatoes and 
sliced salsify. Add a little watercress and slice 
cucumber. Stir with this a small quantity of oil and 
vinegar. 

Turn the mixture into a salad bowl, cover with 
thick Tae C PR aS and sprinkle with chopped water-— 
cress. 


71. SCARLET RUNNER SALAD 


Scarlet runners, | + 
Mayonnaise (No. 245), _ a 
Lettuce, 

Tomatoes. | 


in salted water; drain well and allow to cool. Bee 
Mix with mayonnaise, pile on a bed of lettuce — 
leaves, and surround with a border of sliced tomatoes 


y 


Scarlet runners, 

d Cold boiled potatoes, 
j ~- Endive, : 

__ French dressing (No. 242). 

string and shred the scarlet runners, boil them until 

tender in salted water, drain and allow to cool. 
Slice thinly the potatoes. 

_ Wash, drain and break up the endive. 

Mix all together in equal proportions, place in a 

salad bowl and pour over some French dressing. 


73- SPINACH AND ENDIVE SALAD 


Endive, 

Cooked spinach, 

Vinegar, 

Olive oil, a 

Pepper and salt, 

Hard-boiled egg. 

Soak the endive in salted water for a short fie before 

it is needed; then wash it in fresh water, drain well 

and dry. , 

Chop as finely as possible some cooked spinach _ 

from which all liquid has been drained; mix it with © 

a little vinegar and twice the quantity of olive oil, 

add pepper and salt and beat well. Press into a 

plain mould to set. 

_ Separate the tufts of the endive, lay on a flat dish, 
_and turn the spinach shape on to this. 

_ Garnish with slices of hard-boiled eggs. 


b 74 SPRING SALAD (1) 

Celery, 

Hard-boiled eggs, 

Mayonnaise (No. 245), 
Lettuce. 


ms ‘Select young white celery saa ak it ft gel: chop 
as finely as possible. 

Remove the yolks from the eggs nd rub them 
through a fine sieve; mix with’ the celery, moisten — 
with a little Be ua ngs and form into little cakes — 
or balls. 

Wash, drain and shred the lettuce, arrange it on a 
_ shallow bowl, place the yolk balls on it, and cure 
Dee a border of the egg whites cut into crescents. 


» 


75 ‘SPRING SALAD (2) ; 


Watercress, 
Lettuce, 
-Radishes, 
Onions, 
Pes 2 tablespoonfuls olive oil, 
Be 1 tablespoonful vinegar, 
BS Pepper and salt. 
Wash the watercress and lettuce thoroughly and drain. — 
. Pick over the cress and shred the lettuce. 
‘Mix the oil, vinegar, pepper and salt. 

i Chop one or two small onions and some radishes; 
mix them with the watercress and lettuce. Pour the 
dressing over and stir all well together. Serve piled 
in a salad bowl. 


76. TOMATO AND BREADCRUMB SALAD 


Stale bread crumbs, pi et 

Tomatoes, chen ae 

Cucumber, . 

Onions, 

‘French dressing (No. 242). 
Place layers of bread crumbs, sliced tomatoes, sliced 
cucumber-and chopped onion in a salad bowl. Re- 
peat the layers until the bowl is filled, pour French 
dressing over and allow to stand for an hour or two. 
Serve as cold as possible. 


‘TOMATO | AND CUCUMBER. SALAD 

« Small tomatoes, f 
- Cucumber, 

: Lettuce. 

3 Wash, drain and shred the lettuce, and arrange it on 

a dish. Remove the skins from the tomatoes an 


Pasty. 

Lay the sliced tomatoes in the centre of ie 
c bed of lettuce, and surround with the sliced ; 
cucumber. Fine x 


Us TOMATO AND ONION SALAD 


‘Tomatoes, 

Onions, : bie 
Salt and pepper, eee 
Vinegar, a 
Chopped parsley, | ey 
Mustard, fe 
Olive Oil. ; 
_ Plunge the tomatoes into boiling water for a minute; 
remove the skins and pips and slice them. Slice the 

‘onion. 

Place alternate layers of tomatoes and onions in a ae 
_ salad bowl, sprinkle each lightly with pepper, salt, = 
| chopped parsley and mustard, and soak in vinegar 

4 for two or three hours. _ 

__ When required to be served, cover the surface with 

olive oil. f 


|i 
4 79. TOMATO AND POTATO SALAD | 


_ Fresh tomatoes, 
Cold boiled potatoes, 
uf Chopped parsley. 
_ Dip the tomatoes into boiling water for a moment, 
_ remove the skins, and cut them into slices. 


layers of sliced tomatoes and sliced potatoes in a salad 
_ bowl. Sprinkle each layer of potatoes with a light 


80. TOMATO AND RICE SALAD 


Boil the rice in salted water ane tender, drain it, 


and use the watercress as- garnish. 


Slice the homie hinly and arrange. alternate 


covering of chopped parsley. 
Decorate the top with small tomatoes cut in halves. 


2 tablespoonfuls of rice, 
Tomatoes, 

I onion, 

Parsley, 

A clove of gare, 

Oil, 

Vinegar. 


allow cold water to run on it for a minute or two, and 
drain again. 
Peel and slice a few small tomatoes, add a chopped — 
onion, one dessertspoonful of chopped parsley, one 
crushed clove of garlic and mix all with the rice. 
Serve on a dish with a dressing of oil and vinegar. 


= 
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81. TOMATO AND WATERCRESS SALAD 


Tomatoes, 
Watercress, us x 
Salt, 
Sugar, — 
Olive Oil, 
Vinegar. | 
Wash the watercress well and allow to deen ‘Dip 
the tomatoes in boiling water and peel them; cut 
each into four; sprinkle each with salt and sugar. 
Arrange the tomato sections on a dish; pour over 
a small quantity of olive oil. and a very little vineeet 
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FRENCH TOMATO. SALAD 
‘Tomatoes, 
“ Lettuces, | 


Mayonnaise (No. 245), 


Hard-boiled egg. . 


ec the skins from the tomatoes. Wash the 
lettuces and drain them well. When dry, make a 
_ bed of the light green leaves on a flat dish. ‘ 


Cut each tomato into four or five slices, lay ae 


on the lettuce, pour mayonnaise over, and use chopped 
_ white of egg, sprinkled on the surface, as a garnish. 


| 83. STUFFED TOMATO SALAD (1) 


_ Tomatoes, 
Celery, 
Hard-boiled eggs, 
Thick mayonnaise (No. 245), 
Lettuce. 
Cut a slice off the stalk end of each tomato and re- 
move the pulp and juice from the inside. Mix this 
with an equal quantity of finely chopped celery and 
hard-boiled eggs. 
Fill the tomato cases with this mixture, and pour 
thick mayonnaise on the top of the filling. 
Arrange the stuffed tomatoes on a bed of lettuce or 
endive. . 


oe STUFFED TOMATO SALAD (2):% 


Large firm tomatoes, 
Apples, 
Nuts, 
- Celery, 
_ Thick mayonnaise (No. 245). 


Cut the tomatoes across and scoop the seeds out of each 


half. Chop finely and mix with some apples, celery and 


nuts. Stuffeach half tomato with this mixture, stand on a 
bed of lettuce and pour thick mayonnaise over each. 


Dah i eg te 
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85. TURNIP AND CARROT SALAD 


Cold boiled turnips, 
‘ 55 ecarrots, 
f 5, potatoes, 

pis UbF oy i | DECLEOOE: 

Leeks, 

. Tomatoes, 

Salad dressing (No. 250). 
‘Slice thinly the turnips, carrots, potatoes and beet-_ 
roots; mix together and add a small quantity of 

- chopped leek. Pile on a dish, garnish with sliced 

tomatoes and pour salad dressing over. 


86. VEGETABLE MARROW SALAD 

A vegetable marrow, 

A lettuce, 

1 lemon, 

Mayonnaise (No. 245), 

Parsley. 
Select a marrow that is not too ripe, peel it, cut it in 
two lengthwise, remove the seeds and cut into cres- 
cents about one or one and a half inches thick. Boil 
in salted water until tender, but do not allow to © 
break; drain and leave to cool. Sprinkle with a little 
lemon } juice. 4 

When quite cold, lay the crescents on a bed of — 

lettuce leaves, coat with thick mayonnaise, and 
sprinkle with chopped parsley. 


87. WINTER SALAD (1), ‘ 
Cold cooked potatoes, 
Celery, 
Beetroot, 
Cooked carrot, 
Onion, 
Hard-boiled eggs, 
Potato dressing (No. 247) 


\ 


cold potatoes into dice, add equal quantities 


ee 1 and mix well with potato dressing. 
; and in a cool place for half an hour, then serve 
ina lad b bowl, garnished with slices of ‘hard-boiled 


; cess. 


88. WINTER SALAD (2) 
: Eating apples 


I onion, 
Beetroot, 

Chopped parsley. 
French dressing (No. 242). 


Peel and chop one or two apples into dice; add a 

suspicion of grated onion and a beetroot cut into dice. 

Mix well with French dressing, and serve in a bowl 
~ or in individual aguion with chopped parsley sprinkled 
over. 


89, WINTER SALAD (3) 


Cold cooked vegetables, such as potatoes, 
carrots, turnips, beetroot, cauliflower, 
Watercress, 
2 hard-boiled eggs, 
‘Mayonnaise (No. 245). 
Wash the.watercress well in several waters and allow 
it to drain thoroughly. 
Break the cauliflower into small pieces and cut the 
other vegetables and eggs into dice. 
Mix the watercress with the eggs and vegetables, 
pile in a salad bowl and pour mayonnaise over. 


d celery, beetroot and carrot; stir in a grated . 


‘Gadel Resa aoe 
Frozen foods (see page 132) and the inclusion in 


the menu of savoury fruit salads (see pages 133-146) _ L 


widen the salad-maker’s choice, while a vegetable 
garden, however small, is invaluable for providing 
fresh vegetables. To make the best use of the pos- 
sibilities, however, the salad-maker must be prepared 
to shed any trace of conservatism about vegetables, and 
be ready to try something new. Experiments can 
often be made in the first place by using hy a small 
quantity of the new vegetable.. 

In addition to the ingredients of the recipes in this 
chapter, the following may be found worth a trial: 
shredded raw brussels sprouts; Jerusalem artichokes 
(scrub or peel thinly; soak in water with a little lemon 
or white vinegar; boil in salted water for about 30 


minutes till tender); mushrooms; uncooked young 


spinach leaves; caraway seeds. 


Garlic has become increasingly popular in Britain 


of recent years. Though it must be used sparingly, 
it adds a distinctive flavour that is dear to those who 
like it. A very subtle garlic flavour is given to a 


recall sae la eae ah 


salad by just rubbing the salad bowl with a cut clove 


(dried bud) of garlic. 

Some people prefer the delicate flavour of the 
shallot to that of the onion, and it may be used in- 
stead of onion in any recipe. For those who dislike 
both onion and garlic flavours, it is easy to omit these 
ingredients. 

Salads can be adapted to suit all tastes, 
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CHAPTER IiIl 
POULTRY AND GAME SALADS 


90. CHICKEN SALAD (1) 


Remains of cold chicken, 

_ A lettuce, 

French dressing (No. 242), 
Hard-boiled egg, | 
Cucumber. 


‘Wash the lettuce and allow it to drain well. 

Select pieces of chicken which are free from bone 
and skin; and cut them up into small dice. 

| Shred ‘the lettuce and arrange it in a salad bowl; 
| lay the chopped chicken on the lettuce, cover with 
| French dressing, and garnish with slices of cucumber 
_ and hard-boiled ese. 


box. CHICKEN SALAD (2) 
~ Remains of cold chicken, 


Mayonnaise (No. 245), 
Whipped cream. , 


- Chop some cold chicken, removing all skin, bone 
and gristle; cut some apples and celery into dice and 
mix with the chicken. Arrange on a dish, add a 
- covering of finely chopped nuts, and pour over some 
ee ‘mayonnaise mixed with whipped cream. 


73 


CHICKEN SALAD (3) 
Cold chicken, 
Lettuce, 

Cucumber, 

~ Beetroot, 
Salad Cream (No. 249), 
I onion, 


Hard- boiled ege. 


Gut the remains of a cold chicken into neat portions, _ 
removing all bones and bits of skin. 

Wash, drain and shred a lettuce, and lay it in a_ 
salad bowl. 

Arrange the pieces of chicken on the lettuce; 
surround. with a border of sliced cucumber and beet- 
root alternately. Pour salad cream over and sprinkle 
the surface with finely chopped onion and finely 
powdered yolk of a hard-boiled egg. 


. 92. 


93. MOULDED CHICKEN AND HAM SALAD 


Cold chicken, 

oF) ham, 
Celery, 
Mayonnaise (No. 245), 
Lettuce, 
Hard-boiled egg, 
‘Tomatoes, : 
Pepper and salt. 


Cut the chicken and ham into dice, and mix with an 
equal quantity of finely chopped celery; add pepper 
and salt to taste and moisten with thick mayonnaise. 

Fill small moulds or cups wath this mixture and | 
press in firmly. i 

Arrange nests of shredded totic on individual 
salad plates, turn out the contents of one mould on _ 
to the lettuce on each plate, and garnish with slices ha 
of tomatoes Saas chopped hard-boiled egg. 


DUCK SALAD” 
- Cold cooked duck, 
Chopped celery, — 
Mayonnaise (No. 245), 

Lettuce or endive, \ 

Salt and Pepper, 
Oranges. 
~Remove all skin and bone from the duck and cut the 
meat into dice. Mix with some chopped celery, salt 
and pepper, and moisten with mayonnaise. 

Pile wp in a salad dish, surround with lettuce or 
endive, and garnish with thin slices of orange. 
If liked, some chopped cooked chestnuts may be 
added to the mixture of duck and celery, and French 
dressing may take the place of mayonnaise. 


_ g5. GAME SALAD | 


Cold game or poultry, 

Pepper and salt, : 

1 lemon, 

1 bay leaf, 

‘French dressing (No. 242), 

A lettuce, 

1 hard-boiled egg, 

1 beetroot, . 

Mayonnaise (No. 245). 

Take out all the bone, skin and gristle from the meat 
and cut it into neat small pieces. 

a: Put the meat into a large dish, sprinkle with pepper 
and salt, add two or three slices of lemon and a bay 
leaf, and pour over some French dressing and the 
juice of a lemon. Allow it to stand for two or three 
hours and stir occasionally. 

Wash the lettuce and drain it well. 

_ Place a layer of shredded lettuce in a salad bowl, 
add a layer of the seasoned meat and a layer of lettuce 


nm 
fe 
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| alteriiately until the ee is filled. area mea 
for the last layer. Pour mayonnaise over, and gar- 
nish with sliced beetroot and hard-boiled eggs. ae | 


96. MAYONNAISE OF GAME OR POULTRY > 


Remains of cold game or poultry, 
Lettuce, 

Thick mayonnaise (No. 245), 
Hard-boiled eggs, 

Chopped parsley. 


Chop the meat very small; wash, drain and shred 
the lettuce. 
Serve this dish in individual plates or china ramakin 

cases. 

Pour a dessertspoonful of mayonnaise in each plate. 
Arrange a layer of chopped game in the sauce on 
each plate, cover with lettuce and a sprinkling of 
chopped hard-boiled eggs. Continue arranging 
alternate layers until a pile is in each plate. Top 
each heap with mayonnaise and sprinkle with chopped — 
parsley. 


CHAPTER IV 


MEAT SALADS ees 


Fe oic and served as an alternative to minced or 


chopped meats. Below is given a recipe for aspic’ 


_ jelly, which will be needed when constructing such 
: dishes. 


| or ASPIC JELLY 


1 quart of veal stock, 
Shells and whites of two eggs, 
4 gill of tarragon vinegar, 
2 oz. gelatine, 
1 bouquet garni (mixed herbs), 
A little celery. ‘ 


_ Remove all fat from the surface of the stock before 
using it. 

Crush the egg shells, beat the whites, cut the celery 
into two inch lengths. ° 

Put the stock into a stew-pan, add the gelatine, 
celery, the egg whites and shells, and bouquet garni, 
_ which in this case may be composed of a sprig each 
of mint, parsley and thyme, and one bay leaf. Bring 
slowly to the boil, whisking all the time, then add 
the vinegar, boil slowly a minute longer, still 
whisking; then remove from the fire, allow to cool 
a little, strain through a jelly bag several times, and 
_ allow to set. 


07 


is for all 
© 98. ‘BEEF SALAD | 


Cold cooked beef, a 


s _ potatoes, 
I onion, | 
Horse-radish sauce (No. 249), 
Tomatoes. 


Se the meat and chop it as small as possible. Slice 
some cooked potatoes, add a chopped onion, and mix 

-.with the meat. Stir some horse-radish sauce with 
the mixture, turn into a salad bowl and garnish wae 
sliced tomato. 


99. HAM SALAD 


‘Cold ham, ‘ 
», boiled peas, 2 
2» 9 ~+Carrots, 

I onion, 


Chopped parsley, 
Salad dressing (No. 250). 


Cut the ham and carrots into dice and mix with the 
onion, previously minced; add the peas and turn on 

toa shallow dish; pour salad dressing over and: 
oo with chopped parsley. 


100. HAM AND GREEN PEAS ae 


Cold cooked ham, 
id io Breen Hess 
BS potatoes, 
Mayonnaise (No. 245), 
Spring onions, 
Chopped parsley, 
Cucumber. 


4 


Chop the ham small, and mix with an equal quantity — 


of green peas and a tablespoonful of wesc es . 
spring onions. . 


Cut the peeiioes! into thin Shred and them in 
he centre of a dish; pour mayonnaise over them, 
_ Arrange the ham and peas in little heaps round 
the potatoes, garnish with thin slices of cucumber, _— 
and sprinkle with chopped parsley. 


tor. HAM AND POTATO SALAD | 
1 lb. potatoes, 
I onion, 
Ham, a 
Salt, aa 

} ; tablespoonfuls of age oil, 

3 »» vinegar, 
Parsley. ? 
Lettuce, 
Hard-boiled eggs. 


Chop an onion and place it in a mixing bowl, add 

the olive oil, vinegar and a little salt, stir together 
- and stand Gr a few minutes. | 
~ Boil the potatoes until tender, but do not allow 
| them to break; drain off the water, and when they 
have cooled a little, but while still warm, ‘slice them 
thinly and add them to the contents of the mixing 
_ bowl. Add, also, some chopped parsley. and three 
es tablespoonfuls of finely chopped ham. Mix _thor- 
_ oughly and stand until quite cold. | 
i Wash, drain and shred a lettuce; arrange it on a i 
flat dish and pile the potato mixture on it. Garnish | 
with sliced hard-boiled eggs. 


Biles 
| 102. HAM AND SPINACH SALAD 
{i 


Cooked ham, 
Spinach mould (No. 73); 


Sa 


Watercress, 
m Salad sauce (No. 251), 
ie ‘ Cream. 


_ Serve this on individual plates. On each lay some 
small slices of ham with a spinach mould in the centre. 


104. LAMB SALAD 


: Whip s some cream, s stir it “lightly. with aglad Si 


and pour a little over each spinach shape. a 
with watercress. 


103. HAM AND STUF FED TOMATOES ..—— | 
SALAD 
-Cold ham, ah eA 

Salt and pepper, eh 
Tomatoes, - ee 

Celery, 
Onion, : 
Bread crumbs, ; 
Oil, i 
Vinegar, : 
Lettuce, : 
Mayonnaise (No. 245). 


Chop the ham, celery and onion as finely as possible, 
season with pepper and salt, and add half the quantity, 
of bread crumbs; mix well and add enough oil and 
vinegar to bind the mixture. 

Cut a slice off the stalk end of the tomatoes, scoop 
out the pulp and mix with the other ingredients; fill 
each tomato case with this. | 

Wash, drain and arrange the lettuce on a flat dish, _ 
lay the stuffed tomatoes on the lettuce, and pour 
thick mayonnaise over each. 


Cold lamb, 

Cucumber, 

Cold potatoes, 

French dressing (No. eas } 

Lettuce, ; 

: Mint. : : 

Chop the meat into neat small pieces, add some diced — 

cucumber and cold boiled potatoes; stir in enough 

French dressing to moisten. ae 
Mix some finely chopped mint with a shreddec = 


4 


ee atk of cold meat, 
_Lettuces, . A 
Onions, 
French dressing (No. wis, 
Cucumber. his Eger 
' ‘Cut the meat into small thin slices. Wash and drain: 
_ the lettuce and tear it into shreds. 
_.. Make up a bed of lettuces on a flat dish, lec the . 
_ slices of meat on it and scatter grated onions on the 
surface; pour French dressing over all, and garnish 
with thin slices of cucumber. 


ey 


106. COLD TONGUE SALAD 
Cold Tongue, 


a7 Cheese, / 

Lettuce, ie Nee 
Salad dressing (No. 250), hea 
Cucumber. — 

Chop the tongue and mix with half the quantity of : 
cheese cut into smali cubes. ae 


Wash, drain and shred the lettuce; lay it on a flat 
_ dish, pile the tongue and cheese mixture in the centre 
-and surround with thinly sliced cucumber. Just 

before serving, pour salad dressing over. 


= 107 TRIPE SALAD 
Cooked tripe, Fix 
7 Cold boiled potatoes, 

: Beetroot, 

I onion, 

French dressing (No. 242), 

Worcester sauce (No. 254), — 
Parsley. 


‘cooked oe ee some iad: potatoes, beetroot 
grated onion. 
Moisten with Wendl eet to which has bec’ 
added a little Worcester sauce; pile on a dish and a 
_ sprinkle with chopped parsley. See: . ce 


108. VEAL AND HAM. SALAD 


Cold veal, hee 
2 ham, 

Celery, 

I onion, 

Hard-boiled eggs, 

Mayonnaise (No. 245). 


Chop small and mix equal quantities of cold veal 
and ham; add the onion, chopped finely, some 
celery, cut ‘into dice and turn all on to a shallow dish. 
Surround with a border of sliced or chopped hards. 
boiled eggs, and pour mayonnaise over. 


eh a eee 


CHAPTER V 


: FISH SALADS 
109. ANCHOVY SALAD : 
“Anchovies, 
Lettuce, 


Spring onions, 
Chopped parsley. 
1 lemon, : 
Salad oil. 


Wash and drain the lettuce. Bone the anchovies and 
remove their heads and tails. 
_ Shred the lettuce and arrange a layer on a flat 
dish; cut the onions into rings and lay them, with 
the anchovies, on the bed of lettuce. Mix a few drops 
of lemon juice with a tablespoonful of salad oil and 
_ pour it over the fish; scatter chopped parsley on the 
surface and decorate with slices of lemon. 


11o. ANCHOVY AND BRUSSELS SPROUTS 
SALAD 


Cold boiled Brussels sprouts, 
Oil, 

Vinegar, 

Pepper and salt, 

Anchovies, 

Capers, 

j Mayonnaise (No. 245). 

Cut the Brussels sprouts in two; mix oil, half the — 
quantity of vinegar, pepper and salt, and pour over 
4 . the sprouts; allow them to soak in this for an hour 


i . 83 
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\ or ‘s0. Add two or three housed anchovies and a 
few chopped capers; mix well. . 
. Serve « on a flat dish with mayonnaise poured over. 


111. CRAB SALAD 
1 crab, . . 

2 lettuces, — 

Mayonnaise (No. 245), 
Mustard and cress. ae 


ae 


— Cut the lettuces into sections, lengthwise, wash them 

well and drain. 

Put the meat from the body of the crab in the 

centre of a dish, and surround it with the contents 
of the claws; pour over some mayonnaise. Arrange 
the sections of lettuce around, with some mustard and 
cress among it. > ( 


112. FISH SALAD (1) 


Cold boiled fish, 

we 35 oes 
Mayonnaise (No. 245), 

Chopped parsley. 


Flake or shred the fish; mix with it a little boiled 
rice and mayonnaise. Heap it into small dishes and 
sprinkle with chopped parsley. 


aus FISH SALAD (2) ‘ 


Cold fish, 

Lettuce, . } a 
Anchovy essence, ‘ Bs 
2 hard-boiled eggs, ria a 
Mayonnaise (No. 245)» cma 
Lemon. Heats 


Use any remains of cold cooked fish; remove all bone 
and skin, and flake it. Ks 


lace the fish fl on a bed of ghredded lettuces 
prinkle | a few. drops _ of Anchovy essence over it. 

rush the yolks of one or two hard-boiled eggs 
and mix them with some mayonnaise; pour the 
mixture over the fish, and Barish with thin slices 
: of lemon. 


rH 
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: 114, FISH SALAD (3) 


Cold boiled fish, 
j uo Celery, 

i . Cucumber, 
Hard-boiled eggs, | 
Pepper and salt, | 
Mayonnaise (No. 245). 


_ Flake the fish, removing all skin and pene Mix 
with an equal quantity of celery and cucum- 
ber, cut into dice; season with pepper and salt 
and arrange on a dish. Cover with a layer of 
chopped hard boiled eggs, and pour over some © 
a ag ais 


115. FISH SALAD (4) ee 
Cold boiled fish, ee é 


Celery, ee. , 
Pepper and salt, at 


2 tablespoonfuls of salad oil, 
1 tablespoonful vinegar, 

a lemon juice, 
Porsisto sauce (No. 253). | 


Break the fish into flakes, removing all skin and bone. _ 

Measure it and mix with half its bulk of chopped 

celery; add pepper and salt, oil, vinegar and lemon i 

vy, juice, mixing all well together. 

Turn into a large salad bowl, and cover the surface 
with thick tomato sauce. . 


1 


116. FISH SALAD (5) a 
_ Cold fish, . ice 
Pepper and salt, 
Salad cream (No. 249), 
A lettuce, 
A hard-boiled egg, 
Tomatoes, 
Cucumber. 


Flake the fish, removing all skin and bone; season 
with pepper and salt and mix with salad cream. 
Serve on a bed of lettuce leaves, and garnish with 
a border of sliced cucumber, tomatoes, and hard- 
boiled cess. “ 


117. FISH AND CELERY SALAD 


Cold boiled fish, 

Salt and pepper, 

2 tablespoonfuls lemon j pce, 
Celery, 

Mayonnaise (No. 245), 
Lettuce. "t 


Flake the fish and remove all bone and skin; add 
pepper and salt to taste, pour over the lemon juice, 
and stand it on one side for a time. 
Wash the celery, chop it very fine, and mix it with 
_ the fish in equal quantities. ag 
Place shredded lettuce in a salad bowl or dish, pile | 
‘the fish and celery mixture on it, and cover with 
mayonnaise. Garnish with slices of lemon. 


118. FISH AND RICE SALAD 


Remains of cold boiled fish, 
Cold boiled rice, 
Mayonnaise (No. 245): ; 
Parsley. 


ith some Cad rice ied mayonnaise. 
Serve piled up in scallop shells, and pene with 
chopped parsley. 


ah 2° oN FISH AND SPAGHETTI SALAD | 
Cold boiled fish, 
MOREL 9 spaghetti 
Vinegar, 
Pepper and salt, 
1 gill cream, 
- 1 tablespoonful grated horse-radish, 
_ 4 teaspoonful sugar, 
Hard- boiled Bes, 
Parsley. 


- Drain all moisture fon the fish, remove any skin 
and bone, and flake the fish; sprinkle with pepper ; 
_ and salt, and pour a little vinegar over. ae 
Whip the cream, and to it add the sugar and horse- 
radish. ies 
Take equal quantities of fish and cooked spaghetti, 
mix with it the horse-radish dressing, pile on a dish, 
and garnish with slices of hard-boiled egg and a 
sprinkling of chopped parsley. ~ ¢ 
120. HERRING SALAD (1) % 
4 herrings, fe i 
Vinegar, ; 
Apples, 
Cold boiled potatoes, 
Celery, 
Beetroot, 
Horse-radish sauce (No. 243), es 
Parsley, 
: Hard-boiled egg. 


: ~ Remove the skin and bone from the fish and break 
_ it up as finely as possible; mix with enough vinegar 


‘Salads Reece 


Chop finely 2 cupfuls of apples, 1 cupful of potatoes 
$ cupful of celery and 1 cupful of beetroot; mix well 

and add the finely chopped fish. : 
Add one tablespoonful of chopped parsley to some _ 

_ horse-radish sauce, pour this over the mixture, which 

is served in a large dish. Garnish with slices of hard- 
_ boiled egg, and a sprinkling of chopped parsley. 


_4g1. HERRING SALAD (2) 


6 herrings, 
Cold boiled potatoes, 
1 finely chopped onion, 


Salad dressing (No. 250), 3 
Lettuce, ; reek 
Hard-boiled egg. a: 


Soak the herrings overnight in water, to extract the 
salt, then drain. Remove the skin and bone and 
place on dish on a bed of sliced potatoes. Surround 
with a border of shredded lettuce. 

Sprinkle with chopped onion, and pour over some _ 
thick salad dressing. Garnish with slices of hard 
boiled egg. Ft, 


122. HERRING AND VEGETABLE SALAD 


4 herring fillets, 

F heetroot, 

2 or 3 sticks of celery, 

2 or 3 cold boiled potatoes, 
1 large apple, 
Pepper and salt, | . 
Mustard, | Sh 
1 lemon, N 
Cream. . Ae, 


Cut the herrings and all the vegetables and apple — 4 
into small dice; add pepper, salt and mustard, one 
teaspoonful of lemon juice and a little cream. Mix 

~ well and serve in little dishes. : ; a 


on. 


Remains of cold fish, 
1 cupful of aspic (No. 97), 
Cucumber, 
‘Lemon, 
Olives, 
ei Mayonnaise (No. 245). ae 
; Wide. the fish, removing all bone and skin. Heat 
one cupful of aspic until liquid enough to pour, then 
arrange the flaked fish in layers in a wet mould, with 
thinly sliced lemon and olives scattered between the 
_layers. Pour the aspic over and set aside to become 
fir 


o 


When set, turn on to a flat dish, surround witha = 
_ border of thinly sliced cucumber, and pour thick 
es over. 


Ke ‘104. LOBSTER SALAD 
1 Lobster, 
Lettuce, 
Mayonnaise (No. 245)5 
Cucumber, 
a 1 hard-boiled egg. 
_ Wash, drain and shred the lettuce and lay it on a | 
_ dish. Remove the meat from a lobster and arrange Ws 
it tastefully on the lettuce. Pour mayonnaise over, ° 
a and garnish with thin slices of cucumber, hard-boiled 
| egg, and the coral of the lobster. 


ee 3 
125. PRAWN AND TOMATO SALAD 
; Large tomatoes, 
yy Prawns, 
, Thick mayonnaise (No. 245), 
Lettuce. 
Cut a . slice from the stalk portion of each tomato and 
on |remove the ue and pips. 


Tepes Nia: 


(i 
tae 


Sor all the Row Y 


Remow the heads, tails and skins from ‘he prawns 
Sand place two or three in each tomato shell. 
Lay some young green lettuce leaves on a glass — 
dish, arrange the stuffed tomatoes on the lettuce, and 
pour mayonnaise over the prawns in each. f 4) 
_+Stand unskinned prawns round the edge of the | 
_ dish, as a garnish, taking care that the heads stand — 
up well. 


— Salads 


16 SALMON AND CHEESE SALAD 


3 oz. cheese, 

Mustard, salt and pepper, 
Vinegar, 
Lettuce, 

Cold Salmon. 


Wash and drain the lettuce, grate the cheese and mix 
it with a little mustard, salt and pepper. Stir in a 
small quantity of vinegar to form a paste. 

Shred the lettuce, lay it in a large bowl, or dis- 
tribute it in several small dishes; lay the flakes of 
o salmon on the lettuce, and spread the cheese paste — 

‘on the fish. 


127. SALMON AND CUCUMBER JELLY 
SALAD 


Cold salmon, 

I cucumber, 

Tarragon vinegar, 

1 tablespoonful gelatine, 
Nasturtium seeds, 
Lettuce, 

Mayonnaise (No. 245). 


Peel a cucumber and cut it up into dice; mix with a 
little tarragon vinegar. 
<8 Polve the arene in i a cupful ih AR 


to a "moistened a ae pL 
n set, turn it'on to a large dish. 

: Wa an and shred the lettuce, and pile it in the centre 
of the jelly surround; flake the salmon, lay it on the 
. ettuce, and cover with mayonnaise. ee 


128. SALMON MAYONNAISE 

Cold salmon, 

aid I lettuce, 

a Mayonnaise (No. 245), 

Cucumber, 

Hard-boiled egg. 

Wash, drain and shred the lettuce and arrange it in 
- asalad bowl. Separate the flakes of salmon and place 
them above the lettuce. Pour mayonnaise over, and 
ae with thin slices of cucumber and hard-boiled 


129. SARDINE SALAD (1) 


Sardines, 

Endive, 

I onion, 

} French dressing (No. 242). 4 

_ Bone and skin the sardines; chop the onion finely. 

_ Arrange some tufts of endive on small salad plates; 
in the centre of each lay a small heap of onion, and 
on this place two sardines. Serve with French dress- 
: ing poured over. 


130. SARDINE SALAD (2) 
Sm Sardines, 

Cold boiled potatoes, . 
Cucumber, 

I onion, 

Chopped parsley, 
Hard-boiled egg, 
Mayonnaise (No. 245). 


ou ae a i= J Gen: a) 
Skin and bane the sardines. Mix 


them with equa 

quantities of cold chopped potatoes and diced cucum- 
ber, one minced onion and some chopped parsley. _ 
Lay this mixture on a dish, surround with a border — 
of sliced hard-boiled egg, and pour over some mayon- | 
naise. : Yn 


? 


131. SARDINES AND ANCHOVY BUTTER | 
. SALAD a 

Sardines, 

A lettuce, 

Cucumber, 

French dressing (No. 242), 

Anchovy butter (No. 1). 
Lay some young lettuce leaves on a dish, and on ~ 
them place the sardines in a regular row.. Garnish ~ 
with slices of cucumber and small balls of anchovy — 
butter; pour French dressing over. , 


132. SARDINE AND EGG SALAD 


: Sardines, \ 
Lettuces, “if 
Hard-boiled eggs, 

French dressing (No. 242). 


Remove the bones from the sardines. Wash, drain — 
and shred the lettuce. Place it in a salad bowl, 
arrange the sardines on it, surround with a border | 
of sliced hard-boiled eggs, and cover with French — 
‘dressing. 3 


133. SARDINE AND RICE SALAD 


Sardines, 

1 teacupful rice, 
I onion, 
Lettuce, 

French dressing (No. 242), 
Chopped parsley. 


and drain the 8 and hay: the leaves on a: 
; dish. 


fi om Ohhh the bien have eR removed) on the a 
ce, cover with French dressing, and sprinkle the.’ = 
surface with chopped Perley, eee bay 


‘I pint eas 
Mayonnaise (No. 245), 
~, Cucumber, 
A lettuce. 


Pick the shrimps and mix them with thick mayonnaise. . 


Olive oil, Fae 

Vinegar, | 

Mayonnaise (No. 245), ne 

. Lettuce. | 
Mix some picked shrimps with, twice the quantity of 

finely chopped celery. Pour a little oil and vinegar 

over, and allow it to stand for some time. 

Drain off the surplus oil and vinegar before serving. 

Arrange on a bed of lettuce leaves, cover with thick 

‘mayonnaise, and surround with a border of picked La 

_ shrimps. 


136. SHRIMP AND “POTATO SALAD | 
Cold boiled potatoes, y i | 
Olive oil, Ree | 
White vinegar, ie 
‘Thick mayonnaise (No. 245), ar 
Hard-boiled eggs, rie 
Shrimps, 

; ‘Radishes. 
Cut the potatoes into dice, spread them in a shallow 
dish and soak in a mixture of olive oil and white 
vinegar, using two parts of oil to one of vinegar. — 

Pile the soaked potatoes high in the centre of a_ 
dish, cover with thick mayonnaise, and garnish with 
a border of sliced hard-boiled eggs, shelled shrimps, | 
and sliced radishes. s : 


137. SHRIMP AND RICE SALAD 


4 tablespoonfuls rice, 

1 teacupful picked shrimps, 
Salt, 

3 tablespoonfuls olive oil, 

1 tablespoonful vinegar, 
Lettuce, 


4h 
Hard-boiled egg. - 


Boil the rice in salted water until tender. Stand to. 
drain until quite cold. 

Mix the shrimps and rice, add the oil and vinegar, 
~and mix thoroughly. 
Pile into a large salad bowl. Surround with yo mn 
lettuce leaves and slices of hard-boiled egg. 


: | 


CHAPTER VI 


EGG AND CHEESE SALADS 


Egg Salads 
138. EGG SALAD (1) 

Ls Hard-boiled eggs, 

Lettuce, 

Parsley, 


Tomatoes, . 
French dressing (No. 242). 


Wash, drain and shred the lettuce; plunge the toma- _ 
_~ toes in hot water for a moment and remove the skins. 
_ Cut the eggs in half. 

Lay the shredded lettuce in a shallow bowl, cut 
each tomato in half and arrange them on the lettuce 
with the cut sides uppermost. 

On each piece of tomato place half an egg, pour 
French dressing over, and sprinkle each egg with 
picreed parsley. 


39- EGG SALAD (2) ie ame) Panes 
-_ _Hard-boiled eggs, 
’ Beetroot, 
Cucumber, 
French dressing (No. 242), tf 
Worcester sauce (No. 254), af 
Watercress. . 


‘Shell and slice some hard-boiled eggs. Arrange on a 
dish in straight rows, with sliced cucumber and beet- 
roots alternately. Pour over a little French dressing, to 
a PF 

95 
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a 
r Ay a ¥ 7 
i 


has been. aiden a teaspoonful of Wo 
Garnish eugs coarsely chopped | waterc 


140. EGG AND BEETROOT SALAD 


Cooked beetroots, ‘ a 
Hard-boiled eggs, A ass | 
Spring onions, es. | 
French dressing (No. 242). — ieee. 
Peel and slice the beetroot and chop finely the onions. a 
Shell the eggs and slice them. » | 
Fill a salad bowl with alternate layers of beetroot bi 
ae and egg, covering each with a sprinkling of chapel j 
onions. | 
Pour French dressing over. 


141. EGG, BEETROOT AND LETTUCE ~ 
SALAD 


ho lA chettuee: 

Cooked beetroot, 
Hard-boiled eggs, : 
Onion, 
French dressing (No. 242), 
Tomato sauce (No. 253). 


Wash, drain and shred the lettuce; slice the beetroot — 
and hard-boiled eggs. Mix together and turn into 
a salad bowl, sprinkle with grated onion and cover | 
with a mixture of French dressing and tomato sauce. 
_Garnish with slices of beetroot and egg. 


a 


tay 


142. EGG, BEETROOT AND RADISH SALAD 


’ Cooked beetroots, 
Radishes, 
Cucumber, 
2 hard-boiled eggs, 
I onion, 
_ Mayonnaise (No. 245)» 
A lettuce. 


2 ce strips; “mix with some thinly ‘sliced 
ur tober; radishes, chopped hard-boiled egg and 
ed onion. 


Blend these with mayonnaise and pile on a bed of 
peeled lettuce. 


t 


Pigg. EGG, CELERY AND NASTURTIUM | 
tm SEED SALAD . . 

Celery, 

Pickled nasturtium seeds, ~ 

Hard-boiled eggs, 


Chopped parsley, 5 

). Mayonnaise (No. 245), y < 

. Lettuce. pe ee 
4 i Chop finely the white pieces of a head of celery, add ig 
| nasturtium seeds to the equivalent of half the celery, ; 


- one or two chopped hard-boiled eggs and some 
_ chopped parsley. 


ony 


| Wash and drain some lettuce leaves and arrange Mea 
a them on a dish. Lay the prepared mixture on them ie 
a vay pour over some teyontene i acre 


144. EGG AND CUCUMBER SALAD 


I cucumber, 
2 or 3 hard- Bodedr eggs, 
Olives, 
A lettuce, 
_. Mayonnaise (No. 245). 


‘Wash and drain the lettuce and arrange the leaves 
on a flat dish. PO 2 
Peel the cucumber and cut into dice. ; 
_ §tone and chop some olives and slice the eggs. 
_ Mix together the eggs, cucumber and olives, and 

pile on the lettuce leaves, with mayonnaise poured 

over, - 


it oes a ek ne ete Pom OU xn Sige ak, Gt ia 
gg halle jo Year ‘Round 
145. EGG AND FRENCH BEANS SALAD — 


_ French beans, 

Pepper and salt, 

Parsley, 

Mayonnaise (No. 245), 

Hard-boiled eggs. 
Cook the beans in salted water anid tender, and drain 
well. Sprinkle with pepper and salt and mix with 
chopped parsley. 

Serve in a salad bowl with mayonnaise poured 
over; on the surface scatter some powdered yolk of 
a hard-boiled egg. Chop the whites of the eggs bes 
arrange in heaps around the edge. 


146. EGG AND LETTUCE SALAD 

Lettuces, 

2 hard-boiled eggs, 

Salt and pepper, 

4 teaspoonful of mustard, 

6 tablespoonfuls of olive oil, 

2 tablespoonfuls of vinegar. 
Mix the yolks of the eggs to a paste with a very little 
vinegar, salt and mustard, and when quite smooth, . 
add gradually the oil and rest of the vinegar and. — 
pepper. 

Shred some prepared lettuces, and toss them in | 

this dressing until well coated with it. Turn into a 
salad bowl and garnish the surface with the whites 
of the eggs cut into crescents. 


147. EGG AND SPINACH SALAD 

Young spinach, 

Spring onions, 

French dressing (No. 242), 

Hard-boiled eggs. 
Pick over the spinach and wash it in several waters 
until free from grit; then drain and finish drying by 


ilelane i in a cloth. 
them with the spinach leaves and stir well, with some 
French dressing poured over. 


‘Chop a few spring onions, mix bate ey 


Serve in a salad bowl and garnish with hard-boiled 
eges: cut into fours. . 


148. EGG AND SPINACH MOULD SALAD 


Spinach, 
Pepper and salt, 
Hard-boiled egg, 
4 Mayonnaise (No. 245). 
Cook some spinach until-tender, drain well and press 
into either one large or several small moulds, and 
when quite cold and set, turn out, decorate with slices 


_ of hard-boiled egg and pour thick mayonnaise over. 


149. SAVOURY EGG SALAD 


New laid cBBs, 

Lettuce, 

Mayonnaise (No. 245), 

- Tomatoes. 
Break each egg into a small buttered cake tin or 
china ramakin case, and bake them until they are 


set. Allow to cool. 
Wash, dry and shred a lettuce and arrange on a 


flat dish; turn out the eggs and lay them on the 


lettuce. Pour thick mayonnaise over and garnish 
with sections of tomato. 


150. STUFFED EGG SALAD 


Hard-boiled eggs, 
Anchovy butter (No. 1), 
Tomatoes, 

Lettuce, 

Pepper, 

French dressing (No. 242), 
Parsley. 


00:25) 225: car Round ge ey | 
Remove the gs, cut them in two 
-, fengthwise and scoop out the yolks. Mix these toa =| 
paste with some anchovy butter and season with | 
_ pepper. Peer? . eH 
Wash, drain and shred some lettuce and lay itin =| 
a shallow bowl. 
Fill the hollows in the egg whites with the Anchovy 
butter mixture and arrange the eggs on the lettuce. 
Pour French dressing over the lettuce, garnish with — 
thinly sliced tomatoes, and sprinkle the surface with | 
chopped parsley. 


100 
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Cheese Salads 


151. CHEESE SALAD (1) 


1 dessertspoonful gelatine, 
4 lb. Cheddar cheese, 

4 pint cream, 

Salt and pepper, 

Lettuce, 
Salad cream (No. 249). 


Dissolve the gelatine in a very little boiling water and . 
strain; grate the cheese, whip the cream, and mix 
both with the dissolved gelatine; season with pepper 
and salt, and turn into a plain moistened mould to 
SET 25) 
~ Wash and drain the lettuce and arrange on a salad © 
dish. } 
Turn out the cheese mould, slice it thinly, and 
cut into rounds with a small pastry cutter. Arrange 
these rounds on the lettuce, and pour over some 
Salad cream, 


W152. ‘CHEESE SALAD ia 
sie Amare. lettuce, 
» Cooked potatoes, : 

3 tablespoonfuls grated cheese, 7 ee 

Salt, t 

Pepper, — | Soh 

_1 tablespoonful made mustard, ae 

Olive oil, aa 

Vinegar. eee 
Wash the lettuce well and allow it to drain thoroughly. ae 
‘Slice the potatoes thinly. 

Mix the mustard, salt, pepper and grated cheese: 
_add the oil gradually until a stiff paste is formed 
_ then add slowly a very little vinegar. 

Shred the lettuce and lay it on a dish, surround 
with sliced potatoes and over all pour the cheese 
mixture. 


153. CHEESE AND EGG SALAD 
_ Hard-boiled eggs, 
Tomatoes, 
Grated cheese, 
Pepper and salt, 
Butter, 
Milk, 
Lettuce. 
Shell the eggs and cut them across in halves. Remove 
the yolks. Mix a little butter with two tablespoonfuls 
of grated cheese, add enough milk to moisten, and 
stir over gentle heat until it becomes creamy. Press 
_. the yolks through a sieve and mix with the cheese 
and butter; season with pepper and salt; eye to 
cool. ~ 
“Stuff the sections of egg whites with this mixture 
and serve on a bed of lettuce leaves, garnished with 
_ slices of tomato. 


Pick off the outer leaves of the endive; wash thé 


‘them and place in a salad bowl. 


155. CHEESE AND LETTUCE SALAD 
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154. CHEESE AND ENDIVE SALAD | 


1 or 2 endives, © : 
Grated Gruyére cheese, 
Tomatoes. atin : 


lighter green and white tufts, shake until dry, separate 


Cover the surface with a layer of grated cheese and a 
garnish with slices of tomato. 


A lettuce, 

Cream cheese, ‘ 
Raisins, ; 
Walnuts, 

Pepper and salt. 


Chop the walnuts and stone the raisins, and mix 
them to a paste with twice the quantity of cream 
cheese; season lightly with pepper and salt. 

Wash the lettuce well, select perfect fresh leaves 
and spread them with the prepared cheese paste. 
Roll up each separately and arrange neatly on a flat 
dish. 


156. CHEESE AND PRUNES SALAD 


Prunes, 

Salt, . 

- Walnuts, 

Grated cheese, 

Lettuce, 

. French dressing (No. 242). 
Soak the prunes in water for twelve hours. Remove | 
the stones. 

Mix 4 tablespoonfuls of grated cheese with one 


i tablespoonful of eel alae od a little le 


and stuff the prunes with this mixture. 

Wash and drain the lettuce, place in a salad bowl, 
lay the prunes on the top and pour eae dressing 
pyer. 7 
* 
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General Remarks 

Eggs and cheese are also served with savoury fruit 
salads, for which recipes will be found in Chapter 
IX. There is a great deal of scope for personal 
taste and originality, and also for dishes that are 
attractive m appearance. Both adults and children 
who are prejudiced against ordinary green salads 
will often enjoy those with more unusual ingredients, 
especially if they inchade a aoe fruit and look 


attractive. 


Stuffed hard-boiled eggs in aspic (see Chaud- 
froid Sauce, page 157), for example, may be served 
with a green salad or with a Bey fruit salad, 
according .to taste. — 

Cold poached eggs are very good cee on a bed 
of salad garnished with chopped chervil. Salt the 
water for poaching the eggs, and add a little white 


vinegar. When the eggs are cold, trim them, drain 


well, and coat with mayonnaise. 

Those who like something more unusual can try 
avocado pear with hard-boiled egg, Roquefort cheese 
and lettuce. 

Cheese can be added to almost any of the savoury 
fruit salads. Cream cheese is a good garnish or 
accompaniment for most of them, but the choice 
of cheese can be a matter of individual taste and 
experiment. Roquefort cheese, which is used in 
Recipe 223 (page 139), can also be served with orange 
and apricot, with French dressing. 

There is always room for the adaptation of salad — 


recipes to meet personal tastes or to make use of 


Po 
qudicuks ioe: “for ‘example, grapes can ‘be ee 
to, Peach and Cheese Salad. (Racine 223; page I 39) 


7 


CHAPTER VII 
FRUIT SALADS * 


General Remarks 


Fruir salads may be made of combinations of fresh 
seasonable fruits, preserved fruits and tinned fruits, 


with syrup. Nuts make an improving addition, — 
_ whether used merely for garnishing purposes, or as 


; i ingredients of a salad. They should be blanched and 


“ b; 
ae ; 


cut up, except in the case of walnuts, which are 


_ frequently used whole as decorations. 


Fresh fruit must be sound and in perfect condition. 


If the variety to be used is soft, it must be wiped clean, 
but other kinds should be washed first, and thoroughly 
dried. 

It must not be thought that all fruits blend equally 
well. Some mixtures are not successful; for instance, 


‘fresh cherries should be served alone, depending on 


a liqueur for the flavouring of the syrup. Black and 
red currants are best apart, but pineapple blends 
with most other flavours. 

If the fruits which are being dealt with have no 


_ juice, a little fruit should be boiled for a few minutes 


in just enough water to cover. The partly cooked 
_ fruit may be added to the other ingredients of the 


salad, and the liquid which results from the cooking - 


must ‘be liberally sweetened, allowed to cool and then 


poured over the salad. 
In the case of tinned fruits, the syrup from them 


_ should be boiled for a few minutes before using. 
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Some elas he eis a thick syrup. This may ‘be 


made by boiling half a pound of sugar with half a 


pint of water, until the sugar dissolves and the solution _ 


becomes thick and syrupy. Various flavourings may 
be added to this, to suit the combinations of fruit | 
which it is intended to accompany.- A dash of sherry, 
kirsch, or maraschino mixed with the syrup imparts 
just the little addition which makes so much improve- 
ment to an otherwise insipid tasting syrup. 

To preserve the colour of sliced apples and bananas, 
during the preparation of the details of a salad, 
sprinkle them well with finely grated lemon or orange 
peel. 

Large fruit should be halved or quartered, and all 

stones, pips, peel and pith must be removed. 

’ Some salads must be served very cold. These 
should be placed on ice for a certain amount of time 
before serving. An alternative is to scatter crushed 
ice on the surface, or to serve with small pieces of i ice 
floating among the fruits. 

Cream may not be served successfully with all 
fruits; to avoid the risk of curdling, in doubtful cases, 
it should be served separately. 


157. APPLE AND GINGER SALAD 


Large eating apples, 
Preserved ginger, 
Red currant jelly, 
Cream. 


Peel, core and chop the apples. Chop the ginger as 
small as possible. 

Place the apples in a bowl, sprinkle the ginger over 
the surface, and pour two tablespoonfuls of warmed 
red currant jelly over all. Just before serving cover 
with fresh cream. 
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58. BANANA ‘SALAD . 
_ Bananas, 
bs 1 lemon, 
oo eougar, . 
: 1 wineglassful claret, 
monds, — 


_ Peel and:slice the bananas and place them in a salad 
_ bowl. Sprinkle over a coating of sugar, and pour 
over the juice of a lemon and the claret. 
Allow to stand for an hour, and finally cover with 
a layer of blanched and finely chopped almonds. 


159. BANANA AND ORANGE SALAD 


4 bananas, 
2 oranges, 
Sugar, 

% 1 lemon. 

_ Slice the bananas thinly, peel the oranges and cut 
_ them across in thin slices, removing all pips and pith. 
Place a layer of bananas in a salad bowl, cover 
with a few slices of orange and sprinkle with sugar; 
_ add bananas and oranges until all are used, cover the 

last layer with sugar, over which the juice of a lemon 


: has been sprinkled. 


CELERY AND APPLE SALAD 


Celery, 
Apples, 
Mayonnaise (No. 245). 
Chop very finely the white pieces of a head of celery. 
Peel and chop an equal quantity of apples and mix 
them together. Serve in individual plates, with a 


‘covering of mayonnaise. ' 
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161. CHERRY SALAD _ 
7 Cherries, aed 

_ Sugar syrup, 

1 tablespoonful curacao, 

Chopped almonds. — 


Stone the cherries and put them in a glass bowl. 
Pour some sugar syrup over them, add the curagao, 
and sprinkle over some chopped and blanched 
almonds. Stand in a cool place for as long as 
_ possible before serving. 


162, FRUIT COMPOTE 


Equal quantities of various fresh fruits, such 
as strawberries, cherries, raspberries, cur- 
rants, etc., 

4 lb. castor suees 

Cream. 


Put the sugar into a saucepan with about a teacupful a 
of water, stir until the sugar dissolves, then boil until — 
-it becomes syrupy. 
Pick over the fruit and arrange sash in a large 
bowl. pots 
Allow the syrup to cool slightly, then pour it over 
the fruit. Leave until quite cold and serve with 
whipped cream. ) 4 


163. GRAPE AND PINEAPPLE SALAD 


1 tin pineapple slices, 
1 lettuce, 

Grapes, 

Glacé cherries, 
Cream. 


ang 
. hp Gaallon hoe ee the Uae? 
ces on the leaves, surround each with grapes, which 
ave been cut in halves and the seeds removed. Put 
a spoonful of whipped cream in the centre of each 
slice of pissy Pl a place three or four glacé 
herries on each. 


. 


164. GRAPE FRUIT SALAD 
: Grape fruit, 


Oranges, 
; Glacé cherries, oe ye 
Bananas. : . nae 
_ Cut the grape fruit in two and scoop out the pulp, 


taking care not to break the skin; remove all pips, 

| chop the pulp, and mix it with ihe chopped pulp of 
' an orange, a few glacé cherries, cut in two, and some Be 
_ sliced banana. i 
' Stand each half grape fruit shell on an individual’ 

_ plate, fill each with the fruit mixture and garnish 
the tops with slices of banana, with a little heap of 
_ chopped glacé cherries in the centre. 


165. GREEN FIG SALAD d 
a 6 or 8 green figs, | 
4 pint raspberry syrup, 

4 pint red currant syrup, 
Whipped cream. 


Divide the figs into six, and place them in a glass _— 
dish. Prepare the syrups, mix them, and when cool, 
pour over the figs. Allow to stand for at least an 
hour, then serve garnished with little heaps of whipped 

4 cream. 
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166. MACEDOINE OF FRUIT IN JELLY 


ae Grapes, 

1 banana,” 
Strawberries, 
Raspberries, © 
I pint packet of lemon jelly, 
Cream. 


Coat the inside of a mould with liquid lemon jelly. — 
While waiting for this to set, prepare the fruit. Halve — 
the grapes and remove the pips, slice the banana and 
select a few strawberries and raspberries. 
Bs: Arrange the fruit in layers in the mould; dip each ~ 
ae piece in the liquid jelly first, then arrange a layer in 
. the bottom of the mould, pour a little jelly over and 
leave to set. Repeat the layers, using different fruit 
for each, and waiting until the previous layer is set, _ 
before adding another. When the mould is filled, 
“stand in a cool place until the contents have become _ 
quite firm. ) 
Serve on a glass dish, and garnish with little heaps 
of strawberries and stiffly whipped cream. 


) ‘ 


167. MELON SALAD = 


t 


A melon, 

Sugar, 

1 lemon, 

2 tablespoonfuls sherry, 
Preserved ginger. 


Peel a melon, cut it in two, remove the seeds and cut — 
in slices. Arrange them in a glass dish, sprinkle well — 
with castor sugar and the juice of a lemon. Pour — 
over the sherry, and decorate with thinly sliced 
x preserved ginger. 


MELON “AND. GRAPE. SALAD 


I melon, | 
White grapes, 

_ Preserved ginger, 
Wh Sank 


Remove the skin and pips from the grapes, mix = 

with an equal quantity of ginger, cut into dice and | 
add to the melon. 

Make a thick syrup of sugar, a little water, and _ 

the juice from the’ melon, with an equal quantity of 
ginger syrup. | 

Turn the fruit into a large bowl and pour the syrup 
over. ; 


169. MELON AND RASPBERRY COMPOTE — 


I melon, 

Raspberries, 
Kirsch, fe 

Whipped. cream. oh 
Cut the melon i in half, remove the seeds, and fill the 
hollow in each half with a ‘mixture of raspberries 


4 flavoured with kirsch. Serve very cold, with iced 
__ whipped cream in a separate dish. 


170. MIXED FRESH FRUIT SALAD — 


I orange, 

2 pears, 

Raspberries, or loganberries, 

2 bananas, 

Cherries, 

Castor sugar. _ 


| 


Peel ie orange, Se the’ sections, cut them in tO 
small pieces and remove the pips. Slice the pears, : 
cherries and bananas, removing all stones and pips. 

Mix all the fruits, place a layer in a bowl, peste 
with sugar and cover with another layer of frui 
repeat until all is used. 


171. MIXED TINNED FRUIT SALAD (1) _ 


small tin pineapple chunks, 
35 ga ADACO ess 


I 
I 
I 
I orange, 
2 
1 tablespoonful castor sugar. 


Cut the pineapple into thin slices and the apricot - 
into quarters. Boil the j juice from both tins with the a 
sugar until a thick syrup is formed. g 

Remove the peel from the orange, cut it across in 
thin slices and cut these into quarters, removing all _ 
pips and pith; add any juice from the orange to — 
‘that of the apricot and pineapple; cut the bananas — 
into thin slices and mix with the orange, pineapple _ 
and apricots. Turn into a large glass bowl. a | 

Squeeze: the juice of one lemon into the thickened — 
syrup, and pour it over the mixed fruits. 


« 


172. MIXED TINNED FRUIT SALAD (2) 


1 tin pineapple, 

I ,, apricots, 

Te. Pears, 

2 02. glace cherries. 


Pour together all the syrups from the tins. Slice the 
pineapple and apricots, and halve the pears. 4 
Aereee the fruit in epee in a salad ile pour | 


| MIXED FRUIT AND JELLY SALAD 
eas ie packet greengage jelly, 
» orange jelly, 
1 Ib. sugar, 
- 6 bananas, 


_ 3 oranges. 


repare the jellies separately, the day before they are 
required, setting them in plain moulds. 
_ Make a thick syrup by boiling the sugar with a 
pint of water and allow it to cool. 
_ Slice the bananas, peel, and cut the oranges across 
age thinly as possible, removing all pips. 
_ Place the sliced bananas and oranges in a Be 
bowl and pour the syrup over. 
- Unmould the jellies, cut them into dice and mix 
ith the fruit just before serving. 


174. MULBERRY SALAD - 
Mulberries, : 
3 Sugar syrup,, - 
i Ginger syrup, ek 
hee 1 lemon, : 
es. Kirsch. . 
Wiecde ripe mulberries; place them in a bowl and 
_ cover with a sugar syrup; add enough ginger syrup 
to flavour and the juice of a lemon. Just before 
serving stir in a little kirsch. 


Salads for all the ¥ 
175. ORANGE SALAD. 
Large seedless oranges, | * 
Pineapple, 
Bananas, ‘ 
_ Glacé cherries, < 
Sweet almonds, 
1 tablespoonful 
I Tae es flour, 
Salt, 
+ 1 lemon, ns 
Vinegar, | * 
* I egg, 7 ay . 
3 tablespoonfuls cream. 
Take one orange for each portion required. Divide 
the peel of each orange into six equal sections, cuttu oa 
through the peel and turning each section back, trom n 
the centre, to resemble the petals of a flower. Cut 
through the pulp, also, as far as the centre and separate 
the sections, leaving sufficient room at the centre fof 
a filling. . 
Chop some pineapple as small as possible, slice one | 
or two bananas, mix them and add a few chopped 
‘glace cherries. Place some of this mixture in the iH 
centre of each orange. “a 
Prepare a dressing as follows: Mix the sugar, Hovis 5 
and a pinch of salt; add the juice of a lemon, a few Me 
drops of vinegar and a beaten egg, mix well and cook. 
in a double saucepan until it thickens and becomes 
creamy, stirring all the time. Allow to cool, then — 
add the cream. 
Pour this dressing over the fruit in each me 
and garnish with glacé cherries and blanched swe 
almonds. 


castor sugar, 


. 


_ Oranges, © 
_ Bananas, 
’ Chopped nuts, " 

‘ ‘Sugar and water, ‘ 
on _ Whipped cream. 


the oranges and slice them across as thinly as 
le. Peel the bananas and slice them thinly. 
Serve in a salad bowl or glass dish; place a layer 
ees in the bow], cover with a layer of chopped’ 
en add a layer of banana slices; repeat until 
are used. 
Make a syrup by boiling together sugar, water, and. 
y juice which may have come from the oranges; 
llow to cool, strain it and pour over the salad. a 
- Decorate with little heaps of whipped cream, and. 
_ serve as cold as otis ‘ : 


* hes 


oa ORANGE AND COCONUT ae 
_ Oranges, ‘ 
Desiccated coconut, 
Greengage jelly. 

Peel the oranges, slice them across, remove all pips, 
etc., and place a layer in a glass bowl. Cover with 
a layer of coconut. Repeat until all is used. 
Prepare some greengage jelly, and when set, turn 
~ out and break up roughly with a fork. Make a border 
ia 4 the edge of the salad, with the broken jelly. 


% 


"478. ORANGE AND WALNUT SALAD ee 

™ pc) Oranges, + 7 

: Se Walnuts, ; 
Ginger syrup, ; | 3 

Salt, Wn 

Lemon juice. 


: Peel the oranges and aiee them across, removing 
pips and pith; cut these slices in four, and arrange 
them in a bowl in alternate layers with chopped _ 
walnuts. + 
__ Mix some ginger syrup, a pinch of salt, and the 
juice of a lemon; pour this over the salad. 


179. PEAR SALAD (1) 
1 small tin of pears, 
Raisins, — . Ny 
Dates, 

Nuts, ik a ea 
Preserved ginger, | ee 4 
Glacé cherries, pra 
Sugar. 


Remove the pears from their syrup and cut them in 
quarters; turn them into a salad bowl, add an equai 
quantity of chopped raisins, nuts, preserved ginger, 
and dates, with the stones removed. 

‘ean Boil the syrup from the pears for a few minutes 
with a little sugar added, allow it to cool, and pour 
it over the mixed fruits. 
Scatter chopped cherries on the surface. 


180. PEAR SALAD (2) 
Large cooking pears, 


P lemony O82. 
+ lb. castor sugar, * 
I pint packet of greengage jelly, 
Whipped cream. 


Peel and core the pears, cutting them in aloe Boil — 

them in a little water until quite tender. Remove 

the fruit from the liquid and set aside to cool. err 
To the pear liquid, add a quarter of a pound of 


r sugar and the j juice > of a lemon, and boil: until 
yrup is formed. 
Prepare the jelly some time heforetara and lide at 
O set in a plain mould. When quite firm, turn it out 
and cut into small dice. ee 
Place the pears in a shallow glass. dish, pour the 45 
thickened syrup round, pile whipped cream on each 
Pomp and garnish with the a of jelly. 


181. PINEAPPLE SALAD 
es I pineapple, 

Nh Sugar, 

get Kirsch. 

Peel the pineapple and cut it across in thin slices; 
_ cut the slices in two and arrange in a shallow bowl; 
cover with sugar, pour over the juice from the fruit, 
and add enough kirsch to flavour. 


182. STUFFED PINEAPPLE SALAD 
I pineapple, 

Raspberries, 

Castor sugar, 

Whipped cream. 


Remove the top of the pineapple and scoop out all ye, 2 
the fruit from the inside. Cut the pulp into small ae 
dice and remove the eyes; mix with an equal quantity a 
_ of raspberries; sprinkle liberally with castor sugar, 
cover and stand aside for an hour. 

Fill the pineapple shape with this mixture. Whip 
some cream stiffly with a little sugar, and pile on the 
top of the fruit filling. 
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183. PINEAPPLE AND GRAPE FRUIT SALAD 4 
1 tin pineapple chunks, oS 

Castor sugar, 

1 grape fruit, 

Tangerines, 

Grapes, ; 

Cream. e 


Chop the chunks of pineapple and place them, with 
the juice, in a glass dish. ST ena AS 
Cut the grape fruit in two, remove the centre 
with the pips, cut the edge of the fruit away from 
the skin and pith and turn the’ fruit and juice 
into the bowl with the pineapple. Cover thickly 
with castor sugar, and stand in a cool place for some. 
hours. 3 ; . 
Remove the peel and skin from the tangerines, 
break the fruit into sections and add them to the — 
contents of the bowl. Br | 
Garnish with whipped cream and halved grapes, _ 
from which the pips have been removed. . 


184. PINEAPPLE AND LOGANBERRY SALAD 


1 small tin pineapple chunks, 
2 bananas, 

+ lb. loganberries, 

Sugar. 


Cut the pineapple chunks into small dice, slice the 
bananas and mix with the loganberries. ; vat 

Pour all into a bowl and cover with some of 
the pineapple juice whith has been boiled previ- 
ously me enough sugar to sweeten, and allowed 
to cool. 


) 


85. ‘PRESERVED. FRUITS SALAD 


4 Ib. glacé cherries, 
4 Ib. crystalized apricots, 
4 Ib. dried dessert figs, 


A - a _4 Ib. dates, 


_ Sugar and water, 
Rum, 
2 oz. almonds, 

peavey | ee I egg, 

~ Cream, 

Icing Sugar. 


Halve the cherries, cut the apricots and figs into 
pieces equal in size to the halved cherries. Remove 


the stones from the dates and cut them up; mix all 
together. 

Make sugar and water syrup, and when cool, pour 
it over the fruits. 

Blanch and chop the almonds, stir these into the 


_ fruits, and add a little rum. 


Beat the white of one egg to a stiff meringue, add 
a little icing sugar, and beat again. Whip the cream 
and add it to the meringue. 

Serve equal portions of the fruit mixture in indi- 
vidual custard glasses, cover each with the beaten 
cream, and garnish with glacé cherries. 


186. PRUNE AND TANGERINE SALAD 
1 lb. large prunes, 
---g:~+tangerines, 
Sugar, 
\ 2 tablespoonfuls claret. 
Wash the prunes, then place them in sufficient water 


~ to,cover and allow them to soak for twelve hours. Stew 


them in the same water until tender. Remove the 
prunes, and with the liquid remaining and the Cie 
_ tion of sugar, make a syrup. 


\ , : 
Renwve the peel and pips from the tangerines, — 
separate the sections, and allow them to stand in gs 
prune syrup for an hour. 

Before serving, return the prunes 0 the syrup, mix 
well with the tangerines and add the.claret. 


187. RHUBARB AND PINEAPPLE SALAD 


1 lb. rhubarb, 
4 Ib. sugar, . eae, 
3 bananas, ; 
2 or 3 slices of pineapple, 
' Dates, E 
Whipped cream, . i 
Glacé cherries. Can 
Clean and trim the ends of the rhubarb, cut it into 
dice and boil with castor sugar, being careful to add 
no water, either in a double saucepan or in a covered | 
jar standing in a pan of boiling water. Cook until 
the rhubarb is tender and the sugar has blended with 
it. Stand on one side to cool. 

Slice the bananas thinly, grate the pineapple or 
chop it very fine; remove stones from a few date 
and cut them small and add to the rest. 

Serve the salad in individual glasie: place an 
equal amount of rhubarb purée in each glass, mix 
the other fruits well and fill each glass with the mixture. _ 

Heap whipped cream over each, and hah with © 
eae cherries. 


te 


t 


188. SUMMER FRUIT SALAD (1) 


Red currants, 
Raspberries, — 
Strawberries, 

I small tin pineapple, 
Sugar syrup, 

1 lemon, 

A little liqueur. 


epar the fresh fruits md ti mix Pen | in feaad usnte 
s; chop the pineapple as small ‘as possible, and add 
‘0 the rest. 
‘Make a syrup of sugar and water, with the juice of 


a lemon added; pour this over the fruits, allow to 


cool, and just before serving, stir in enough liqueur 


i to flavour plshily 


os ‘SUMMER FRUIT SALAD (2) 


_ Strawberries, 
Cherries, 
Raspberries, 
Currants, _ 
1 small tin apricots or peaches, 
Sugar. 


ae all stalks from the fresh fruits nd stone the 
cherries. Slice the peaches or apricots. Arrange all 


3 fruit in a bowl. 


Make a syrup by eae the oe from the tin of 


_ 1go. TANGERINE CREAM SALAD 


I< 
" 


* 
’ 


Tangerines, 
Castor sugar, 

' Whipped cream, 
Lettuces. 


- Cut a hole in the top of each tangerine, and carefully 
remove the pulp. 


Grate the rind of one or two extra oranges, and 


mix it with some very stiffly whipped cream; add 


some of the juice from the tangerines, and lightly 
fold in castor sugar to taste. 
Fill each tangerine shell with the flavoured cream, 


heaping it up a little on the top of each. Keep as 


ametel ser) ov 
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cold ; as | Bonitle until required, ae serve on nests’ 
of young lettuce leaves, on individual plates. 


II. TANGERINES AND WALNUT SALAD 
Tangerines, — . 
Walnuts, 

Sugar, 
1 lemon, ; ‘ 


Maraschino. | 

Skin and chop the walnuts, and peel and slice the + 
tangerines, removing all pips. 4 
Place a layer of tangerine slices in a salad bowl, — 
and cover with a layer of chopped walnuts. Repeat = 
these layers until all are used. > | 
Boil the juice of three or four oranges with enough — 
sugar to make a syrup, add the juice of a lemon and 
enough Maraschino to flavour. x 
Pour the syrup over the fruit, and decorate with — 
unchopped walnuts. 


192. WINTER FRUIT SALAD (1) 


Oranges, 
Apples, 
Bananas, 
Prunes, 
Dried figs, 
Sugar, 
Walnuts. 
Mix equal quantities of peeled and sliced oranges, P 
apples, and bananas. ¥ 
Have ready a few soaked and stewed prunes, from — 
which the stones have been removed. Mix these 
with the other fruit; add two or three sliced dried 
figs... . 
Filace all in a bowl, cover with a syrup made with — 
sugar, the juice of one orange, and some of the liqui 
in which the prunes were stewed. Cover with a 
sprinkling of chopped walnuts. 


2 ene Sal Is . ; 


I sal tin, pineapple ee 
a _ 2 oranges, 
ey 3 bananas, 
A 2 oz. glacé cherries. 


Cut the pineapple into dice; peel the oranges, cut 
| them across in thin slices, removing all pips and pith. 
Slice the bananas thinly. 

_ Mix the fruits and place them in a glass bowl. 
Pour the syrup from the pineapple over the salad, 
and scatter glacé cherries on the surface. | 

: Further Suggestions 

The avocado pear has become increasingly popular 
of recent years. It should be peeled and cut in half, 
_ and the seed with its thin membrane covering should 
_ be removed. It can be served sliced or pulped with a 
little sugar and cinnamon; or it goes well with grape- 
_ fruit, pineapple, dates, and lettuce. Incidentally, it 
« is also very good as a savoury salad, stuffed with crab 
meat. 

_ Apart from using savoury fruit salads, do not be 
afraid to add a savoury touch to your sweet fruit 
salads: olives, bananas, orange and French dressing 


will appeal to some tastes, as will the rubbing of the 


salad bowl with garlic before the mixing of an orange 
and lettuce salad. Mint sauce made with orange 
_ juice instead of vinegar can be a delicious accompani- 
ment to fruit salad. If raisins or sultanas are to be 
_added to a recipe including tinned fruit, steep them 
in the syrup for some hours. 
Vegetables and fruits must be in perfect condition 
for successful ‘quick freezing’, and have to be frozen 
_ as soon as they have been gathered. ‘Thus they do 
‘ not’ deteriorate before freezing, and the process itself 
; retains the goodness and flavour. Prolonged storage 
at the correct temperature does no harm, so that 
_ there need be no hesitation about buying out-of-season 
_ fruits and vegetables that have been kept in a Frozen 


% Food cabinet. 


CHAPTER VIII 


FROZEN FRUIT AND SAVOURY SALADS 


General Remarks 


FRozEN salads may be served as the chief course for 
hot weather luncheons or suppers. They may, also, 
take the place of dessert, accompanied by cream cheese _ 
and coffee. | 

The process of freezing these salads is similar to 
that used for preparing ice creams. If a refrigerator 
is at hand, this may be employed when it is necessary 
to chill a salad; but for freezing to a firm solid shape, 
it is advisable to obtain a freezing apparatus—which 
consists of a wooden pail, holding a smaller separate 
tin, fitted with an air-tight lid and a handle; the 
mixture to be frozen is put into this and tightly closed 
down. This vessel is surrounded with ice, which is © 
packed tightly round it and is kept in place by the 
sides of the wooden pail. The ice must be broken ~ 
up small and sprinkled with freezing salt, using } Ib. — 
salt to 4 Ibs. of ice. a 

Revolve the inner vessel by means of the handle — 
for a short time, in order that the contents may be — 
chilled through quickly; then allow it to remain — 
buried in the ice until the frozen mixture is required 

_ to be served. 

The following are a few salads, which consist — 
chiefly of fruit juice, either clear or thickened, with - q 
whole, partly cooked fruit floating in it. They should 
be served in a deep glass bowl, as cold as possible. “4 
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ICED APRICOT SALAD 


Fresh apricots, 
_ Sugar, ee 
Almond essence, a ia 
Ro sn LOS. wie Rae 
et on one side the choicest of the fruit. Boil the 
remainder of the fruit, until tender, in a little water. 
Pass this through a sieve and collect all the juice. 
With this, make a syrup, by boiling it with half a 

_ pound of sugar until it thickens, then strain it. | 
Boil very gently the selected apricots in enough 
water to cover, until they are tender; take care to 
keep them from breaking. When done, remove them 
carefully from the liquid; allow this to cool, then 
train it. Mix this with the prepared syrup, add a 
few drops of almond essence, and pour into a glass | 
bowl. Place the whole apricots in the syrup and 
serve very cold, with small pieces of ice on the surface. 


195. ICED FRUIT SALAD 

2 lb. assorted fresh fruits, 
4 lb. sugar, i 
1 glass sherry. ee 
Prepare the fruit and make half a pint of syrup wi q 
the sugar and water. 

Place the fruit in a bowl, pour the syrup over, ome 
_add the sherry. Allow to stand for an hour or two, 
then pour it into a freezing machine; when nearly 
set, remove it from the freezer, turn into a mould, 
“surround it with ice, and when it is quite firm, turn 
it out and serve in a glass dish. 


” 


| Salads for all the Yea 


1 ICED LEMON AND GINGER ‘SALAD. 


; 1 lemon, 
I pint water, 
=: desertspoonful arrowroot, 
a Sugar, — 
Ice, 
Crystallized ginger. 


Remove the rind from the lemon as thinly as possible; : 
boil the rind, juice of the lemon, and water. 4 

Mix the arrowroot to a smooth paste with a little i 
cold water, and add it to the boiling mixture; stir 
until it thickens; add sugar and allow to cool. Poise § 
into a glass dish, and on the surface scatter small — 
pieces of ice and cubes of ginger. » ; 


197. ICED STRAWBERRY SALAD 


2 lb. strawberries, 

Castor sugar, : 
Almond essence, 

Ice. 


Select the most perfect of the fruit and put it on one 
side. Boil the remainder in a little water until tender, 
then press it through a fine sieve and collect the juice. 
Boil this with castor sugar for a few minutes, allow 
to cool and strain. ‘ae 
Boil the selected strawberries very slowly in enough : 
water to cover, taking care to keep the fruit whole. | 
When tender, remove them and allow the liquid to — 
cool. Mix this with the prepared syrup, flavour Mae 
almond essence and pour into a glass bowl. 
Place the whole strawberries in this syrup, and serve 
very cold, with small pieces of ice on the surface. 
Cherries, raspberries, currants, etc., may be pre- 
pared and served in the same way. a 


i: ‘SALAD 


: La ae Kan} * 

_ Apricots, . 3 : , ake 
Sugar, Les 

~ Cornflour, " 
Maraschino, 
Ice. 


ix the fruit in equal quantities and boil until tender 
n enough water to cover; add sugar. Pass through 
fine sieve. 

~Mix some cornflour with enough water to make a 


thickens, stirring all the time. Add enough mara- , 
chino to flavour, allow to cool, pour into a glass bowl, 
nd on the surface scatter small pieces of ice, and a 
w whole uncooked strawberries. 


199. FROZEN APRICOT SALAD 


fr 1 tin apricots, 
a - 3 tablespoonfuls orange juice, 


ao 2 4 lemon juice, 
if Salt, 
ee 2- €88s, 
2 tablespoonfuls sugar, 
4°3 f cream, 


ie. Glacé cherries. 


Mix three tablespoonfuls of apricot juice with the 
orange and lemon juice, add a little salt, and heat in | 
_a double saucepan. ae 
) Beat the yolks of the eggs, add the sugar and mix 
‘with it the heated fruit juice. Return to the saucepan 
! and ‘stir over heat until it thickens and becomes 
| smooth. 
Allow to cool, then fold in lightly the stiffly beaten 


Voaites of the eggs and fae cream, - stiffly whipp ped. 

Lastly add the apricots, cut into quarters. — . 
Freeze this mixture until quite firm, then serve cu 

into slices, and garnish with glacé cherries. 


| 


200. FROZEN MELANGE 7 
2 tablespoonfuls orange juice, ‘ 


2 a4 ~ lemon juice, 
2 ys grated pineapple, 
2 = chopped glacé cherries, 
2 a pears, cut into dice, 
2 * sugar, 
- 1 tablespoonful chopped preserved ginger, 
I gelatine, 


Whipped cream dressing (No. 255). 


Put the orange and lemon juice into a saucepan over 
the fire, and dissolve in it the gelatine, previously — : 
softened in a little cold water. Strain it and add to 
the pineapple, cherries, pears, ginger and sugar. 
Turn into a plain mould and freeze until quite firm. 
_ When thoroughly frozen, unmould it, cut it into 
neat oblongs, and serve with whipped cream dressing a 


gor. FROZEN PEAR SALAD > we 

Large pears, - ho 
Cream cheese, 
2 tablespoonfuls red ‘currant jelly, 

1 lemon, 
Salt, 
3 tablespoonfuls cream, 
Lettuce. 


Peel and cut the pears in half, and stew until tender, — i 
taking care not to break them; stand on ice until — 
required. 

Mix the jelly and cream cheese to form a smooth | 
cream, add the juice of half a hire ate to taste, naea 
stiffly Ween creamon i 


‘ 


4 


n a plain mould for abate Maree hours. — 
, place the pears in a shallow bowl, and 
half with some of the frozen mixture. Garnish _ 
ons lettuce leaves. 


. FROZEN PINEAPPLE SALAD 


sf 4 tablespoonfuls chopped re 
2 oz. almonds, 
_ 4 tablespoonfuls chopped celery, 


nee ey shredded Gate 
2 ss cream, 
- mayonnaise (No. 245), 
Lettuce, 
i Tomatoes. 


[Mix the pineapple, almonds, Baached and chopped, 
me elery and cabbage. Whip the cream and add it to 


ul bid feeeze t in a plain mould for about three hours. 

When quite firm, turn out the frozen salad, cut it 
‘slices about half an inch thick, and serve on a bed 
‘ young lettuce leaves, aiourided with slices of cat 
tomatoes. 


ic tablespoonfuls rice, 


3 i mayonnaise (No. 245), 
i a A preserved ginger, 
ie : 2 ry) ginger syrup, 
4 si! cream, 


Boil the rice in water until tender, drain and allow 
to cool. Then mix it with mayonnaise, add the 
: ginger finely chopped, and the ginger syrup. Whip 
stiffly the cream and fold it into the rest. 
Freeze until firm, and serve with whipped cream 
_ dressing (No. 255). 
ake 


TF 
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‘ 
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a 


"204. FROZEN ROQUEFO ORT SALAD 


1 Ib. Roquefort cheese, 
Vinegar, 
Cream cheese, 
Pepper, 

Shredded cabbage, 
4 tablespoonfuls cream. 


Mix the Roquefort cheese to a cream with avlittle 4 
vinegar; add a small cream cheese, and pe to. 
taste; whip the cream stiffly, mix it with foug’ta 
~ spoonfuls of shredded cabbage and add to the chee ie 
_ mixture. Freeze this until firm, then cut it in slices a 
and serve with brown bread and butter. i 


“905. FROZEN TOMATO SALAD 


Tomatoes, 

Pepper and salt, 
Vinegar, 

Lettuce, 

Mayonnaise (No. 245). 


Boil some potatoes until tender in a little 
| press through a sieve and collect the purée. _ 
: Season this well with pepper and salt, add a 
water and vinegar, and freeze until firm. 
Turn out on to a bed of lettuce leaves, and serve 
with mayonnaise. | 


CHAPTER IX 


FROZEN FOODS 


in planning menus, for if used carefully they need not 
prove unduly expensive. It should be remembered 
that there is no waste in the package, and choice 
qualities are chosen for deep freezing. Frozen fruit 
is no more expensive than tinned fruit, and frozen 
vegetables are sometimes cheaper than the fresh ones. 
| Refrigerators of 7 cu. ft. or more are now made 
| with a special locker for frozen foods, in which they - 
can be kept indefinitely provided they have not started 

to thaw before being put in. 

To keep a package from thawing on the way home ji 
from the shop—and also to delay thawing if it has a 
) be kept for some hours in an ordinary larder before a 
eing used—wrap it tightly in several layers of news- ee 
per. Ifyou have no refrigerator, keep the package, ‘: 


A package can be kept for several days in the ice- fd 
cube compartment of a small refrigerator. s 
It is best to buy in quantities for immediate con- ss 
sumption so far as possible; but a broken package can ete 
be kept in a cool place until next day without appreci- i 
able loss of food value. If, however, the package is 
| to be replaced in a refrigerator, it should be tightly 
| re-sealed: say, folded over and sealed with a plastic 


| adhesive ‘tape. 
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| Frozen Foods ea 
Frozen vegetables should be put into the saucepan ~ 
of boiling water while still frozen hard. Bring to the 
boil again, and under-cook rather than over-cook. 
Do not use more water than necessary, and remember 
that frozen vegetables often need less than half the _ 
time of fresh ones for cooking: note carefully the 
directions on the package. 

If broccoli or asparagus are to be cooked in a small 
amount of water or steamed, they may be partially 
thawed, so that the stalks can be separated. For this, 
leave in room temperature for just over 1 hour, or in 
an ordinary compartment of a refrigerator for about 
4 hours. 

_ Frozen peas are delicious if cooked without water: 
grease the bottom of the pan with a little margarine 
or butter; line the saucepan with lettuce or cabbage 
leaves, sprinkle with a little sugar, and cook for a. 
few minutes only (until tender). { 

Frozen cucumbers should be used hefbie they have 
completely thawed: usually within 5 hours of removal 
from the deep-freeze cabinet. 

Vegetables now available include: asparagus; beans; 
broccoli; carrots (whole and diced); cauliflowers; 
cucumber; green peas; green peas and carrots—a 
very good partnership; macedoine of vegetables; 

‘ mint; new potatoes; parsley; spinach; sprouts. 

Fruit which is to be cooked need not be thawed. 
If it is to be eaten fresh, for dessert or in salads, it should 
be served while still cold: it should be allowed to 
thaw gradually, which will take about 3 hours at © 
ordinary room temperature; standing it in front of an | 
electric fan will halve the time. 4 

If the package is watertight, turning it upside — 
down while thawing will ensure the uniformity of — 
colour and flavour of the fruit. 4 

Frozen fruits now available include sliced apple, \ 
blackberries, currants, cherries, gooseberries, logan- — 
berries, raspberries, rhubarb and StraWwhernics, ae 


. CHAPTER X 


5 SAVOURY FRUIT, AMERICAN | “s a 
i AND NUT SALADS 


# ‘AMERICAN TOMATO SALAD 


- Tomatoes, 
Celery, ee 
‘Pineapple, . 
Lettuces, | relia e 
Mayonnaise (No. 245). es | 
Choose fair-sized, firm tomatoes. Cut a slice fea 
_ the stalk end of each and scoop out the centres; mix 
the contents of the tomatoes with some finely chopped — 
celery and chopped or grated pineapple. Fill the 
tomato shells with the mixture; arrange them on a 


ghee 


u * 
207. AMERICAN FRUIT SALAD ; 
be Bananas, 
Pears, 
Apples, 


| Sweet mayonnaise (No. 258), | 
& . Glacé cherries or cherry’ jelly. 


- Peel and cut into dice equal quantities of bananas, 
_ pears and apples. Mix well and turn into a salad 
_ bowl, or serve in individual glasses. 
ie Pour over some sweet mayonnaise, and decorate 
_ with glacé cherries or cubes of Ghemy jelly. 
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Salads for all 


208. SAVOURY APPLE SALAD 
Eating apples, 

Chopped nuts, 

Lettuce, : | 
French “dressing (No. 242). 9 


Arrange a few small lettuce leaves on individual 

plates, lay some thinly sliced apple in the centre er 
each, sprinkle with chopped nuts and finish with | 
French dressing. 


209. APPLE AND BANANA SALAD 


Lettuce, 

BS , Apples, 

att. 5 Bananas, 

Lemon, 

Salad cream (No. 248), eur 
Walnuts. 


Peel, core and cut the apples into dice and mix with © 
the bananas, thinly sliced. Pour the juice of a lemon — 
over and stir together. 

Lay the fruit on young lettuce leaves, pour salad © 
cream over, and cover the surface with a sprinkling — s 
of chopped, walnuts. ; 


210. APPLE AND CARROT SALAD a 


Eating apples, 

Young carrots, 

French dressing (No. 242), 
Lettuce, 

Mayonnaise (No. 245). 


Peel the apples and cut them into dice. Wash and 
grate an equal quantity of young carrots and add — 
them to the apples. Stir in a little French dressing 
and serve on lettuce leaves on individual plates. 
Mayonnaise may be served separately. 


sy at 


oe ee sy 
Celery, te 8 


Oey chee 
onnaise (No. 245). 


ect ties of a bright colour, halve them and make 
_ cups by scooping out the cores. i 
Peel and slice one or two more apples and an equal 
amount of celery, mix with some skinned and finely 
chopped walnuts, and just before required, mix with 
_ mayonnaise and fill each apple cup with the mixture. 


212. SAVOURY BANANA SALAD 


3 bananas, 

1 lemon, 

Watercress, 
Mayonnaise (No. 245), 
ei * Parsley. 


_ Wash the watercress well, cut it up rather small and 
-- mix it with the bananas, thinly sliced; sprinkle with 
_Jemon juice. 
_ Serve in a salad bowl, pour thick mayonnaise over 
Be: and cover with chopped parsley. 


213. DATE AND CELERY SALAD 


_ Dates, 
White celery, 
__ Fruit dressing (No. 242), 
a: . Lettuce, 
_ Glacé cherries. 


Stone and chop the dates and mix with an equal 
quantity of finely chopped celery. Add a little fruit 
dressing and serve on lettuce leaves on individual 
plates; garnish with one or two glacé cherries. 


214. SAVOURY GRAPE FRUIT SALAD 
| Grape fruit, haem 
Celery, <...% °* ae a 
hav . Apples, 
Mayonnaise (No. 245), 
Lettuce, | 
Chopped nuts. 


Cut the grape fruit in two, scoop bué the pulp and 
remove all pips and pith, and chop it rather small. 
Add some white celery, cut small, and an aa 
amount of diced apples. Stir mayonnaise with the © 
mixture, return it to the grape fruit skins and serve 
on lettuce leaves on individual salad plates; sprinkle <4 
; each with chopped nuts. 


215. GRAPE FRUIT AND GREEN PEPPERS 


SALAD 
Grape fruit, 
Green peppers, S. 
Lettuce, ig 
Mayonnaise (No. 245), a 
Whipped cream. 


Peel the grape fruit and separate it into small sections. 
Lay the pale straight leaves of a young Sayan ine 
a regular row on a long dish. 
Arrange the grape fruit sections in regular rows 
across the lettuce leaves; and, in the opposite direc- 
eee lay thin strips of green peppers, across the et 
ruit. 
Serve with mayonnaise mixed with whipped cream. 


\ 


Ne Gas & fue 
~ Round cabbage lettuces, 

ge: - Glacé cherries, i é 
__., Cream cheese, : 
_ Brown bread and butter. ee 


ut the grape fruit in two and scoop out the pulp; 
remove all pips and pith. | 

‘Wash two or three firm round lettuces, trim off 
discoloured leaves and cut them in two. Form a 
hollow in the centre of each portion of lettuce and 
_ fill this with grape fruit pulp. Decorate with glacé | 
cherries and serve on individual salad plates, with 
thia bread and butter and small cream cheeses. 


_ 217. ORANGE SALAD 
a Jaffa oranges, 
Lettuce, 
Glacé cherries, 


French dressing (No. 242). 


Peel the oranges and break them up inio sections. 
Lay small lettuce leaves on individual plates, and : 
arrange the orange sections on each, to represent the 
oe of a flower. Fill the space at the centre of 
each flower with chopped cherries, and pour French 
fruit dressing over each., : 


918. ORANGE CUP SALAD 
Large oranges, es 2 

Walnuts, 

Celery, 

Mayonnaise (No. 245)» 

Lettuce. 


* 


v Salads Sor all the Yea Round ess ee 


Le 

"Cut a tcl slice from the peel of each. orange, t to 
enable he pulp to be scooped out. — cee 
_ Chop the pulp, removing all pips, etc., mix with ; | 
an equal amount of chopped walnuts and diced celery. 
Moisten this with mayonnaise, and fill each orange _ 
shell with the mixture. * 
Serve each orange on a bed of young lettuce leaves, 
and garnish with unchopped walnuts. “a 


_ 219. ORANGE AND APPLE SALAD 


Oranges, 

Apples, 

Round lettuce, 

French dressing (No. 242). 
Peel and slice the oranges thinly, removing all pithet 
and pips; peel and slice an equal quantity of apples. — 

Wash two or three firm round lettuces, trim off ae 

discoloured leaves and cut them in two. Form a ~ 
hollow in the centre of each portion of lettuce, and — 
lay some sliced apple and orange in each. Serve on 
individual plates and aes some French fruit dressing 
over. 


220. ORANGE AND ASPARAGUS TIPS 
SALAD 


Oranges, 
A lettuce, 
Asparagus, 
* Glacé cherries, 
French dressing (No. aaa)! 
Serve this salad on individual plates. 
Peel any cut the oranges across in slices; remove 
all pips and pith. es 
Place * ne of shredded lettuce on each plate, ia ! 
a slice of orange on it, surround with a border of 
asparagus tips, and garnish with a few glacé cherries. . 
Pour iS some French dressing. 


a3 
F 


“Tinned Pie, : 
French dressing (No. 240), 
“Lettuce leaves, 

-Glacé cherries. 
Cut tlie peaches into small sections. Arrange young 
lettuce leaves on individual plates and lay a little 
heap of peach on the leaves; pour French dressing 
over and garnish with plare cherries. 


922. PEACH AND ‘CHEESE SALAD 


Tinned peaches, 
xxound lettuces, 
Cream cheese, 
Mayonnaise (No. 245), 
Glacé cherries. 


Lay young lettuce leaves on individual plates, place 
_half a peach on each portion, with the cut side upper- 
most. Place some cream cheese in each half peach, 


and pour “Mayonnaise over. Garnish with glacé 
cherries. d 


923. PEAR AND CHEESE SALAD 


Large pears, 
Roquefort cheese, 
Mayonnaise (No. 245), 
Lettuce, 
Lemon juice. 
Peel the pears, halve them and remove the cores, 
_ leaving a large hollow in each. Leave to stand for 


‘yt 


/ half an hour with a sprinkling of lemon soho each. 


-Then drain; fill each hollow with Roquefort cheese, 
and serve on young lettuce leaves on individual 


plates. 


Pour mayonnaise over each portion of pear. | 


he, 


on, a 


ary 


fee 224. "PINEAPPLE SALAD 
| Pineapple chunks, 


4 


Walnuts, , om 

Celery ee te : es 

Lettuce, ‘ 

French dressing (No. oe): ; | sca . 


Caste the pineapple ‘and mix with chopped walnuts — 
and celery. Serve on lettuce leaves, on individual — 
plates, and pour over French dressing, as described 

_ for serving with fruit salads. 


225. SAVOURY PINEAPPLE SALAD 


Tinned pineapple A cess % 
nw A lettuce, 

Celery, 

Mayonnaise (No. 245). 


Serve on individual plates. 
Arrange a few small lettuce leaves in each plate, 
place a slice of pineapple in the centre, with a little 
heap of chopped celery on top. Pour over each so 
mayonnaise. 


} 


226. PINEAPPLE AND CUCUMBER SALAD 


Pineapple, 
Cucumber, 
Mayonnaise Ne 245), 
Lettuce. 
Cut the pineapple into dice, add an equal amoun 
of diced cucumber and ‘some mayonnaise. __ } 


Serve on individual plates, on beds of lettuce leave 


_ Lettuces, gm wes 
Olive oil, Ree ae 
Lemon juice, | <i 
_Glacé cherries, : pa: 
Bacal 2h alate 
oe orange peel, ; pes 
7 t and pepper. VSR 
Fos and dry the lettuces, cut them in two, and 
_ stand on ice for as long as possible before serving. , Rates 
Make a French dressing of olive oil and lemon juice. 
Add some chopped glacé cherries, chopped pineapple i 
and chopped crystallized orange peel, mix: well,) 7 
eason with pepper and salt, and pour this over the “i 
ozen lettuces immediately before they are required. 


a PRUNE SALAD 


Prunes, 

Celery, 

Apples, 

Walnuts, 

Mayonnaise (No. 245), 

Lettuce. 

Soak the prunes in water for twelve hours. 

Chop the celery, slice and chop the apples and 
_ skin and chop the walnuts; mix all well; remove the 
stones from the prunes and stuff each with the celery, 
_ apple and walnut mixture. 

_. Wash and drain a lettuce, arrange it on a flat dish, . 
_ lay the prunes omit, and on each pour a little mayon- 
naise. uh 


295. _PRUNES ‘AND CHEESE SALAD 


oo See Prunes, 


é Cream cheese, P 4 - 
Lettuce, 
French dressing (No. 242). 


Prepare the prunes as in the previous recipe. Stuff 
each with some cream cheese. Serve on small lettuce — 
leaves on individual Pees and pour —— dressing 
over each. 


é 


230. STRAWBERRY AND ORANGE SALAD 


Oranges, . 

_ Strawberries, 
Bananas, _ 
Orange mayonnaise (No. 257). 


Peel and slice three or four oranges, mix with 1 
tablespoonfuls of strawberries, cut in halves, ar 

_ thinly sliced bananas. Serve in a bowl with, or 
mayonnaise over. 


thd 


231. SUMMER SALAD 


~ Cabbage lettuces, 
Cherries, 

Strawberries, 

Chopped nuts, 

Tomatoes, 

French dressing (No. a) 


Cut the heart of each lettuce into two, make a hulle 


plate. Fill the hollows with a mixture of stone 
_ cherries, strawberries and sliced tomatoes. Sprinkl 
with chopped nuts, and pour French dressing over 
just before servi : 


SS AND ‘ORANGE SALAD 
- Watercress, a BSS SNS 
French dressing (No. 242), : . 
#. Esor-2, oranges, ..-* ‘ae 
1 shallot. » 
sh the watercress fhoroaehhy, and leave to stand 
in cold water, to which has been added a little salt, 
_ for an hour or two before it is required. When needed, 
nse again thoroughly and stand to drain. . 
Peel the oranges, remove the pith, and cut into 
neat dice shaped pieces, removing all pips. eee 
_. Chop the shallot very fine, and mix it with the = 
reress and some French dressing. Place it in 
salad bowl and stir in the sections of oranges. 


‘ae s 
1 melon, ey 
1 Spanish onion, 


i. a and pepper, 


Tes juice. 


21 and slice the lemon, and place it in a bowl with 
a few slices of onion and pepper and salt. Cover the 
bowl and stand it on one side for an hour. 

Take out the onion, turn the melon into a salad 
_ bowl, and pour over some oil and lemon juice. 


33. WATER MELON ey : ee 


a Nut Salads 
| 234. NUT SALAD 
4 lb. mixed nuts, such as walnuts, brazils, 
> almonds,’ ! 
Cream, , 
ae 1 banana, 


Pineapple, 
Glacé cherries. * 


>. She peel aod es eb nuts very 
_ with stiffly whipped cream, to form: 
this in the centre of a glass dish or bowl. 

Slice the banana and chop finely a few slices - o' 
pineapple. Arrange these around the nut and cre 
shape, and garnish with glacé Fe Pour a li 
aes over the top. ‘ # 


235. APPLE AND’ CHESTNUT SALAD 
Apples, 
ee Chestnuts, © 4 
r Celery, . 


int Mayonnaise (No. 245). 
Peel and chop the apples, add an equal quantity [ 
chopped, boiled chestnuts and chopped celery. 
with stiff Sere and heap in individual di 


v 


43°. APPLE AND WALNUT SALAD _ gr 
3 or 4 eating apples, 
_ 4 Ib. walnuts, \ » 
Salt, = , ae 
Mayonnaise (No. 245). + Se 
Do not prepare this salad until immediately before. 
serving, as the apples will turn a bad colour if peeled 
for any length of time in advance. Peel, core a 
cut the apples into dice; shell and skin the walnuts 
Place a layer of nuts in a small salad bowl, Pgs 
lightly with salt, cover with a layer of chopped a 
and pour mayonnaise over. Repeat these layers wu 
all the material is used, adding finally a nes walnu 
as garnish, bes 


Bananas, — 
Walnuts, — | 

Thick mayonnaise > (No, BAS), i 
“Lettuce. ‘ 


e bananas, pour over a thick mayonnaise sauce 
arnish with a thick layer of chopped walnu ie 
on eae i il j | oe ie 


aks 
French dressing (No. da Re ge 
Chopped nuts, fo 
Bananas, — 
Grapes, 
Oranges. © 
| the oranges and cut them across in thin bine 
y all the pips. 
he bananas and cut the grapes in two, remov- - 
pips. 
in “Mix pi chopped nuts ,with the sliced oranges, 
bananas and grapes. 

‘Wash and drain a lettuce, select the pale green | 
leaves and arrange them round a dish; pile the fruit 
mixture in the centre and pour a little French dressing 
sy over, before ae: 


+ 


239. ORANGE AND NUT SALAD fra de 


Oranges, 

French dressing (No. 242), 

_ Chopped nuts. Batons" 

Peel the oranges, separate the sections, remove the | 

hae and moisten with French dressing. ‘ 
Serve on a flat dish and sprinkle the surface with 

g a ail of chopped nuts. : Per 


: Tee 
Celery, 
Walnuts, 
Mayonnaise (No. 245) ’ 


> 


ream. 


Wash ad drain the lettuce, and arrange the diel 
leaves. from the heart on individual salad plates. 
Peel the oranges, cut them across in thin: 
removing all pips, and lay a few slices on the | a 
on each plate. Scatter finely chopped. celery 
walnuts over each, and just before serving, pour « 
_ mayonnaise mixed with a little cream. Garnish 

whole walnuts. 


CHAPTER XI 
SALAD ae nae AND SAUCES 


General Remarks — Shy 


thought have been spent on preparing and combining 
the ingredients, if the wrong dressing is used, the 
will be a failure. ‘ 
h fresh green vegetables, it is customary to 
erve French dressing; mayonnaise is the complement 
of cooked vegetable combinations. 
Do not pour a dressing over a prepared green salad 
until it is about to be served; it is much better to 
serve a dressing separately, but if it is necessary to 
add it to the salad itself, then it must be poured over 
: immediately before serving. To allow the ingredients 
to soak in the dressing for any length of time will 
it cause them to lose their faspncss and become dis- 
if coloured. 
4 The best ingredients only should be employed for 
_ the production of a dressing. Pure olive oil is prefer- 
4s able, but substitutes, such as Lucca oil, may be used, 
_if necessary. 
_ As regards vinegars, the best French vinegar should 
be selected as often as possible. But different flavour- 
_dngs may be obtained by using tarragon or malt 
vinegar, or lemon juice in place of it. It is usual to 
substitute lemon juice for vinegar when preparing 
a dressing to serve with a sweet fruit salad. 


147 


ma pt mar it. No matter how arches time and | 


“are Wa aah a nceduipaniaienie® of ae sal 


AA 


a more elaborate sauces are frequently served, 
_ few recipes of which are given below. ; 


+ 


241. FLORENCE CREAM 


1 teaspoonful salt, 

I _ mustard, 

I es aa sugar, 

I ¥ olive oil, 
2 eggs, 

4 cupful vinegar, 

I teacupful cream. . 


Mix the salt, mustard and sugar, stir in the oliv un 1 
then add the eggs and beat until quite smooth. 
Continue beating while adding the cream, very 

»slowly. Pour all into a jar and stand in a bowl of 

_ boiling water; continue to stir, and, at the same tim 

pour in the vinegar. Stir over the boiling water 

the mixture becomes thick, but do not allow it to 

boil. Allow to cool, then bottle it until required. 


242. FRENCH DRESSING 


4 tablespoonfuls olive oil, 
2 ! vinegar, 
% teaspoonful salt, 


x pepper, 
4 vi mustard. 


Mix the pepper, salt and mustard, then stir in the 
slowly. When thoroughly mixed, add the vineg: 


a little at a time, stirring until the mixture become: 
thick and creamy. 


7th dry higréiqn'ts fise den add the oil, a spoo | 
t a time, and then the vinegar; cork tightly an a 

hake well: to mix the ingredients. Store in a cool 

and shake well before using. 

For Savoury Fruit and Vegetable salads, the above 

ressing is. frequently used, substituting lemon juice 

fo ae and sugar for mustard. 


‘HORSE. RADISH SAUCE — 
1 gill cream, Se 
1 horse-radish, . Bs 
iter E teaspoonful ‘mustard, oH 
; I sugar, 

yer k, Coe yolk, a 
x teaspoonful salt, aes . 
2 hanna) Aue, vinegar. 


Clean ‘thé! horse-radish, peel and grate it. Mix the 
% eam, grated hérse-radish, mustard mixed with a_ 
tle vinegar, sugar, egg yolk, the remainder of the 
negar and salt, and beat all well together until 
ick and creamy. 


Reo 


g 244. MAITRE D’HOTEL SAUCE 


2 oz. butter, 
Se: Spi -dessertspoonful chopped parsley, | 
; _ Pepper and salt, ae 
I dessertspoonful vinegar or lemon juice. 


. Melt the butter and stir with it the parsley, pepper, 
oe and lemon juice. 
File ¢ _ To serve with fish, egg, or vegetable salads. 


a . Salads 
: 245 MAYONNAISE DRESSING 


2 eggs, 
Pepper and salt, 
4 teaspoonful mustard, 
Olive oil, s 
_ Vinegar, . 
I teaspoonful of brown sugar. 


Put the egg yolks in a basin and mix in the fcee 
salt, and mustard. Add the olive oil very gradual 
_ stirring it all the time with a wooden spoon; when 
the mixture has become quite smooth, add half 
much vinegar as oil, a little at a time, and the sugar 
Before serving, stir in a little cream, or the white 
of the eggs, beaten very stiffly. 
Keep very cool. 


246.. MAYONNAISE DRESSING ee that wi 
keep.) 


2 egg yolks, 

1 gill milk, 

4 gill vinegar, 

1 gill salad oil, 

1 dessertspoonful brown sugar, 
4 teaspoonful salt, 

2 


0 pepper, i oa 


I "4 mustard mixed with a little 
vinegar. 


Beat well the two egg yolks, add the milk a. st 

well; then add alternately the vinegar and salad oil, 

as little as possible at a time. If added all at on 

the vinegar will cause the milk to curdle. Stir in the 

sugar, pepper, salt, and mixed mustard. Beat all 

well together, then pour into a double saucepan an 
stir over the fire, until the mixture thickens. Do 


it to boil or it willl "become ape Romee 
( e fire, stir ean, allow to - cool, then bottle © 
d cover ye 


Cold boiled potatoes, 

1 tablespoonful vinegar, 

_ 4 tablespoonfuls salad oil, 

1 teaspoonful mixed a vegies 
me chopped onion, 

E Pepcee salt and sugar, 

2 tablespoontuls: cream. 


Baad Fhe chopped onion. Add the oil and vinegar, 
a little at a time, and when well mixed, stir in the 
cream. - 


be 
248. ROQUEF ORT DRESSING 


4 French dressing (No. 242), 
3 tablespoonfuls Roquefort cheese. 


2 oz. flour, 

pint milk, : eon 

r gill salad oil, 

4 pint vinegar, 

1 dessertspoonful brown sugar, hg 

Salt and pepper, 
4 oz. mustard. 


ig 

Mash the cheese, and mix with enough French dress- Be 
ing to make a cream. Keep it as cool as possible. ii 
1 oz. butter, ‘ ‘gh 


. Melt the ronues ina pan, ‘stir in the flour u 
_ creamy, then add the milk; bring it slowly to 
boil, stirring all the time; boil for two minute 
‘Then allow it to cool, and "when quite cold, stir : 
a little at a time, the salad oil and vinegar alternates . 
until all has been mixed. Lastly, add the sugar, 
pepper, salt, and mustard, which has been mixed to 


a cream with a little vinegar. ‘ 


250. SALAD DRESSING 


7 


1 teaspoonful of mustard, 
4 jp Saat, 

I tablespoonful olive oil, 
I vinegar, 
1 teaspoonful sugar. 


Mix the salt and mustard to a smooth paste with a 
little water; add the sugar and stir well with the oil. 
When well mixed, add the vinegar gradually, stirring ~ 
all the time. Stand aside until the Bes is ready t to 
be served. ; 


251. SALAD SAUCE 


teaspoonful mustard, 
5 sugar, 
salt, 
1 hard-boiled egg yolk, 
Vinegar, 
Milk. \ ‘: a 


Mix the mustard, sugar, salt, and egg yolk toa powc re 
add a little vinegar and mix to a paste; add a htt 
more vinegar and beat well; then, very Slowly, 
milk in the same quantity as vinegar; mix well 

a smooth cream is formed. 


oy ] ROE ere Rt 
and na ey iy RS 


‘E VINAIGRETTE, or VINEGAR 
4 tablespoonfuls olive oil, ay cee 
eo i a) tarragon vinegar, ne 
pe Pepper raul Bact: hh Jeol a Baile | : 
1 teaspoonful chopped parsley, 
REN hc »  Shallot, PN berets. 
eas oe Capers. Se 


‘ tir the parsley, shallot and capers with the olive oil, 
ison with pepper angi salt, and add the vinegar, a 
at a time. Mix well before serving. . 


53. TOMATO SAUCE. 


6 small tomatoes, 
2 oz. butter, 
1 bay leaf, . 
1 onion, finely chopped, 
1 oz. flour, 
-'1 cupful of stock, 
_ Pepper and salt, 
1 dessertspoonful sugar. 


Beiee 
Tagine | ‘ j 
Boil gently the tomatoes, onion and bayleaf in half - _ 
a cupful of water, until the tomatoes are tender— __ 
about half an hour. 

Pass it through a sieve and reheat it. Mix the © 
flour to a paste with a little stock; add the rest of 
1e stock to the tomato purée and bring to the boil; 
" in the mixed flour, butter, pepper, salt and sugar, ‘ 
_and_ cook ‘gently until it thickens. Strain before f 


254. “WORCESTER ‘SAUCE ees 
; I pint malt wileeer! 


. 3 tablespoonfuls “Anchovy essence, 
4 gill Indian Soy, 


2 I lemon, 
--1- teaspoonful cayenne, k 
ag si ground cloves, 


2 cloves of garlic. 


Peel the lemon thinly and squeeze out the jui 
Chop the garlic. Put the lemon rind, juice, gar 
and all the other ingredients into a pan, boil, a 
‘simmer gently for half an hour. Strain and leave t 
i Cool: then pour into bottles and cork closely. 


1 cupful cream, ate 
1 tablespoonful "lemon juice, ire 
1 dessertspoonful castor sugar. 


Whip the cream very stiffly, fold in lightly the sugar ry. 
add the lemon juice slowly, and place on ice u 
nearly set. . 


256, FRUIT Sean we 


fruit, etc.), 
4 tablespoonfuls olive oil, a 
Pepper and salt. 


Mix the pepper, salt and olive oil, then add the fn 
juice, a little at a time, stirring until the mi u: 
becomes thick and smooth. é = 

To serve with ay onk salads with os ‘ 


RANGE MAYONNAISE, 
Ze NO an 
‘Salt. 


a 


y apepat| of Stan orange peel, 


_» ground ginger, a 
f deerpoont orange Juice, PO che ie) 
- Salad Oils eh 4 : . 


t well the yolks of the eggs, add a seach of salt, 
grated orange peel and ginger. Mix well, then 
add the orange juice, stir and add a little salad OU, -¥ 
drop by drop, until the dressing forms a cream. 
t “ate re a cool place until required. 


ts Pla ee MAYONNAISE (for | Fruit Salads) 


be as eggs, 


hy lemon, 

1 teaspoonful sugar, 
‘Be ee cupful fruit juice, 
Cream. 


u he sugar, fruit juice, and juice of half a lemon 
nto a double saucepan, add the well beaten yolks 
f two eggs; stir over the fire until the mixture thick- 
Allow to cool, then stir in some stiffly whipped 


ream. “y 
3 F i A ia 


_ BASIC WHITE SAUCE 


a oz. butter or margarine, # 
‘1 oz. flour, ee 
3 pt. liquid, Das. 


oe Salt and pepper. 


156 Salads all the Year Round 


The liquid used will vary according to the proposed 
use: if this is to be the basis of a cheese sauce, for 
example, use scalded milk or cream, and add about 
2 oz. grated cheese and a little made mustard after 
the sauce has been cooked, reheating and stirring to 
melt the cheese; for other purposes, half milk and half 
a suitable white stock, meat, fish or vegetable liquor 
can be used, according to the dish with which the. 
sauce will be served. 

These ingredients make a thick sauce for coating 
pieces of meat, etc. For a thinner sauce that will 
pour easily, use half the fat and flour. 

Melt the fat, take the saucepan off the stove and stir 
in the seasoned flour smoothly and_ thoroughly. 
Reheat gently until the mixture bubbles, stirring 
meanwhile. (This mixture of fat and flour, for thick- 
ening sauces, etc., is called a white roux; if cooked 
long enough to brown, it becomes-a brown roux) 
Take off the stove and stir in the cold liquid very gradu- 
ally; if using a roux that has been allowed to get cold, 
heat the liquid. Stir constantly while adding the 
liquid, and continue to stir while bringing the mixture 
slowly to the boil and simmering for a good 4 minutes. 


Use a wooden spoon and make sure that the stirring 


is thorough, the spoon going right to the bottom of 
the saucepan; a wire whisk is sometimes used. 


Celery purée, anchovy essence, mustard, onion, — 


parsley, chopped cooked mushrooms, etc., are added 
for various flavoured sauces. 


260. BECHAMEL SAUCE 


I pt. milk, 

2 oz. butter or margarine, 

2 oz. flour, 

Salt, pepper, and a very little nutmeg, 
1 small onion or shallot, 


a 
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I slice of carrot, 

I stick of celery, 

1 blade of mace and 3 a bayleaf, 
6 peppercorns, 

4 tablespoonfuls cream (optional). 


Cut up the vegetables and put these, with the herbs, 


_ into the milk. Bring to the boil slowly, remove from 


»the stove and leave in the saucepan, with the lid on, 
for about } hour, so that the milk becomes well flavour- 
ed. Make a white roux with the butter and flour. 
Strain off the flavoured milk and stir it into the roux, 
add seasonings, then bring gently to the boil. Boil 
gently, stirring continually, for 10 minutes, then 
strain. Heat up again gently, and if cream is to be 


_ added remove from the heat before doing this. 


261. CHAUD-FROID 


1 pt. Béchamel Sauce, 

4 pt. aspic jelly, 

4 oz. gelatine. 
Hard-boiled eggs or pieces. of bbbked meat, fish or 
poultry coated with a Chaud-froid Sauce and glazed 
with aspic are very good for serving with salad. 

Dissolve the gelatine slowly in the aspic jelly, and 
stir into the hot or heated sauce. Bring to the boil, 
boil very gently for a few minutes, then strain or pass 
through a tammy cloth. If the Béchamel Sauce is 
being used for a Chaud-froid, add the cream after 
‘this straining. 

A brown chaud-froid for dark meat can be made 
with a good brown sauce and tomato sauce instead 
of the Béchamel. A green sauce is made by adding 
a few drops of spinach greening or some green vege- 
table purée to the Béchamel Sauce. 
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CHAPTER XII 
SALADS AND SLIMMING 


Tue fact that life-insurance companies make use 
of tables of average weights for people in good health 
indicates that weight has some effect on health. It 
must be remembered, however, that under-weight 
can be a far more serious indication of ill health than 
over-weight, and certainly no drastic attempt should 
be made to reduce weight without consulting a doctor. 

There are, however, times, particularly in middle 
age, when we are apt to put on superfluous flesh that 


_adds unduly to the body’s weight, making for slowness 


in movement and shortness of breath. This will 
certainly not be the case if you are within 10 per cent 
of the average weight for your sex, height, age group 
and size of frame—small, medium or large. Never | 
attempt to reduce below the average. 

If you are considerably over-weight, and feel that 
‘something must be done about it’, consult your. 
doctor, and follow his instructions carefully. 

If you merely want to avoid a tendency to put on 
too much weight above the 10 per cent over-average, 
an increase in the salads in your daily meals may well 
solve your problem, with some modifications in the 
amount of fatty, sweet and starchy foods taken. Much 


obesity is due to over-eating, especially of fatty, sweet 


and starchy foods; alcoholic drinks also lead to the 

putting on of weight. Learning to do without such 

tasty things as pastries and chocolates, and cutting 

down the amount of potatoes and bread (not leaving 
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se out altogether) will offset the ‘middle-age'spread’.. 
at first you feel hungry for your sweet snacks, eat 
‘more salads: green salads and fruit contain little that 
flesh-forming. 


food components serve it in different ways. For 
example, proteins are the body builders, and replace 
the wear and tear of the body’s tissues, which is con- 
tantly going on even in sleep. Surplus protein is 
_ expelled from the body. Starches and sugars (carbo- 
hydrates) and fats give heat and energy: a surplus 
- of these is stored in the body as fat. Mineral matter 
helps in bedy-building, in keeping the body in good 


is body-building, and also helps to carry away waste 
matter: it is essential to life. Vitamins are chemical 
substances that play a great part in maintaining good 
Geaeend protecting the body from disease. A certain 


bulk of waste matter, or roughage, is necessary, to 


ah them to expel unwanted and undesirable waste 
products (i.e. to avoid constipation); green salads 
provide a good supply of this roughage. Salads 
contain little fat and carbo-hydrate, but are rich in 
_ minerals and vitamins. Those who are anxious about 
putting on too much weight can take their salads with- 


A or lemon juice. 
Getting rid of superfluous weight means reducing 
the amount of fats and carbo-hydrates (starches and 


an 


/ on too much weight, you can learn to do without 
i pastry, cakes, biscuits, buns, porridge, breakfast 
| cereals, sausages, cocoa, sugar, sweets, chocolate, jam, 
a honey, marmalade, alcohol and fried foods. 

| Baked, grilled, boiled or steamed lean meat and 
| fish, eggs, cheese, clear soups, potatoes cooked without 


iG fat and preferably in their jackets, and any salads 
We, 


_ The body needs a balanced diet because different | 


condition and so protecting it from disease. Water | 


| i 4 keep the digestive organs working well and to enable 


out dressing, oil or mayonnaise, using instead vinegar |; 


Ve sugars) in the diet. If you have a tendency to put 
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without oil or mayonnaise can be eaten heartily by 
those who are slimming. If you keep down to three’ 
slices of bread and 4-3? pint of milk a day, and eat 
as much as you like of any of these foods, you will 
solve your over-weight problem. Tea, coffee and 
mineral waters are not fattening, but remember that 
you are taking part of your milk in tea and coffee 
if you are limiting the amount of milk taken daily. 

If protein foods are included, as indicated in pages 
14 and. 16, salads can provide the foundation of a 
daily diet that satisfies the body’s needs but avoids 
the putting on of superfluous weight. The appetite 
is satisfied without the consumption of unduly large 
quantities of starches, fats and sugars; while the 
health-giving properties of salads will play their part 
in keeping the body toned up so that it is ready for 
healthy exercise, which prevents flabbiness. If you 
do not get sufficient exercise in the form of games and 
walks and are not engaged in very heavy physical 
work all day, the ‘daily dozen’ of simple exercises is 
a great help in keeping the figure in good trim—house- 
work alone does not provide the only kind of exercise 
the body needs, nor will it necessarily prevent the 
putting on of superfluous weight. — 

As has been said, normal weight is essential to good 
health; but to feel fit and vigorous we certainly need 
to avoid flabby obesity, and in doing'so both a good 
diet and exercise, which tones up the muscles, play 
apart. ‘Ten minutes spent in exercises every morning 
is well worth while. Salads are health-giving, whether 
or not you wish to keep your weight down; but if 
you are slimming they provide plenty of variety in 
the diet, ‘the only adaptation being the omission of 
fats and sugar in the accompaniments. The salads 


described in this book will fit into most authorized: 


slimming diets with this one proviso; but tinned and 
dried fruits should be omitted for a very strict diet. 
‘The ‘grape sugar’ in fresh fruit is not fattening. 
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COLOURFUL 


BONNIE BOOKS 
FOR YOUNG CHILDREN 


- SKY HIGH 

. OLD MACDONALD’S FARM 

. THROUGHOUT THE DAY 

FARM ANIMALS 

. MAKE BELIEVE 

. FAVOURITE NURSERY RHYMES 

. PETER GETS HIS WISH 

. THE ELEPHANT’S DILEMMA 

9. A IS FOR APPLE 

10. PANCHO THE DONKEY 

11, SLAPPY 

12. McDUFF 

13. MOTHER GOOSE RHYMES 

14. BOBBIE HAD A SIXPENCE ~— 

15. ANIMALS ON AND NEAR THE FARM 
16. THE LITTLE TOWN ON THE HILL 
17. HERE COMES THE TRAIN 

18. HESPERUS WAS AN AUTOMOBILE 
19. THE SO BIG CHILDREN 

20. pie orony OF THE THREE LITTLE 
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1. THE COCKTAIL BAR _ By “ Charles ”’ 
How to prepare and mix all kinds of Cocktails and 
American drinks, including Tropical recipes, in thesaome. 
Special chapter on the care and serving of Wines. 


2. CARD GAMES UP-TO-DATE By Charles Roberts 
Contract Bridge, Canasta, Poker, etc. How to play all 
card games with Know-How. ‘ : 


FRENCH COOKING FOR ALL By Du Bois 


Y cae } 
Here is a different Cookery Book, . Every housewife can 
Y have the recipes of the masters in her own home. 


4 THE COMPLETE LETTER WRITER - 
A modern style letter writer covering every possible need. 
Contains many model letters. 


5- HAVE FUN AT YOUR PARTY 


Covers the art of promoting fur for all ages at any party, 


6. SPEECHES AND TOASTS = 
A modern book for the one in every three persons called~ 
on to make a speech or propose.a toast. 


jy. PEGGY HUTCHINSON’S HOME-MADE WINE SECRETS 
Peggy Hutchinson’s famous recipes for wines, Beers and 
Cordials, etc. 


8. THE MANUAL OF JUDO ‘By E. J. Harrison (3rd ban 
This authentic manual is profusely illustrated in line and . 
from action photographs, 


g. THE SALAD BOOK By Du Bois | 
20 salads for health, for slimming, for all the year round, 


